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THE VACUUM COFFEE CAN: a 2-edged business tool 


A little more than twenty vears ago 
Canco made the first practical containers 
for vacuum-packing coffee. 

Since that time, the vacuum-packed 
coffee business has increased thirteen 
fold. 

It is easy to see why. 

For the vacuum can brought the in- 
comparable flavor and aroma of roaster- 
fresh coffee to millions who had never 
enjoyed such a pleasure before. 

And this new pleasure in drinking cof- 
fee created a business opportunity for 
roasters who were alert and put. their 


coffee in the now-famous vacuum can. 

Local brands became national brands. 
Business increased many times over. And 
as volume multiplied itself, so too did 
profits. 

But roasters using the vacuum can 
found it a business tool with a second 
edge. too. 

For consumer satisfaction expressed 
itself in good will towards the roaster... 
lovalty to his brand name... and a high 
reputation throughout the trade. 

Truly, the vacuum can for coffee bears 
out the statement that people who do 


business with Canco profit. 

And why not? At their disposal they 
have both creative research and mechan- 
ical know-how in every phase of the 
packaging business. 

For 46 years American Can Compan) 
has been improving containers and in 
venting new ones. 

And while these achievements mak: 
an impressive list, the point is this: Thes: 
achievements are evidence that we ar 
experts in solving container problems 

The ‘Canco” solution will increas: 
your business and your profits. 
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Muirson’s Nature-Color Vignettes are a. result of 
specialization. Through devoting a// of its resources 
to the production of better labels, Muirson continues. 
to develop new and finer techniques, such as true 
‘Nature-Color’ reproductions. You'll find that 
~ Muirson’s specialized service will pay you in three 
‘ways: more compelling labels; faster deliveries; service 
by a salesman who is a label specialist in his own 
right. Write or phone the nearest Muirson factory 


Strategically located 
throughou 
the United States. 


Size 6x9, 380 Pages Beautifully Bound 


A COMPLETE COURSE IN CANNING 


Seventh Edition, revised 1946 


The Industry's Cook Book for over 40 years 


FOR MANAGERS, 
SUPERINTENDENTS, 
BROKERS 


AND BUYERS 


Stamped in Gold 


All the newest times and temperatures ... 
All the newest and latest products ... 


e Fruits e Vegetables « Meats e Milk 
Soups e Preserves e Pickles e Condiments 
Juices e« Butters e Dry Packs (soaked) 
Dog Foods and Specialties in minute detail, 
with full instructions from the growing through 
to the warehouse. 


380 pages of proven pro- 
cedure and formulae for 


everything ‘'Canable”. 


“| would not take $1,000.00 for my 
copy if | could not get another.” 
—a famous processor 


Used by Food Processors to check times, 
temperatures and RIGHT procedure .. . 
by Distributors to KNOW canned foods . . . 
by Home Economists to TEACH the subject of 


food preservation. 


For sale by all supply houses and dealers 


. or direct. Price $10. postpaid. 


Published and Copyrighted By 
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Faster, More Economical, More Efficient Processing 


and Increased Yields 


FMC Continuous 
Steamer 


How thin is vegetable peel? It all of a continuous vegetable line. Af- 
depends on how the peel is re- _ ter entering the hopper of the first 
moved. , washer, the vegetables flow con- 
The FMC Continuous High Pres- _ tinuously through washer, steamer, 
sure Steamér loosens the jacket or _and final washer. 


skin quickly and efficiently with The FMC Continuous High-Pres- 
controlled heat penetration. No... creamer is simple in design, 


caustics . . . just high pressure 
STEAM. This loosens the skin uni- 
maintain, and economical to op- 


formly and facilitates final re- 
erate. 


moval without eliminating the val- 

\\ uable sub-surface nutritional layer. | This is an exclusive development ae 

Result: higher yields and a better of Food Machinery Corporation. . 
product. Just one of its outstanding contri- 


The Steamer has surprisingly high butions to the food processing in- 
| capacity because it operates as part dustry. 


i FOOD MACHINERY CORPORATION 


SPRAGUE-SELLS DIVISION Hoopeston, Illinois 


BRANCHES—NEW YORK - BALTIMORE - SAN JOSE, CALIF. 
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2. WHATS THE BES7- 
WAY 70 CORE BABIES 
OF ANOREXIA”? 


ANSWERS 


I. It is estimated that 3,440,000 
babies were born in the United 
States during 1946—an all-time 
record! 


2. Most doctors agree that ‘‘an- 
orexia,’’ or refusal to eat, can best 
be cured by allowing the infant to 
eat only as much as he wants, or 
letting him skip a meal. He'll 
make up for it next time. 


3. Because babies eat little, their 
foods must be nutritious. There’s 
no better way to make sure that 
baby gets vitamins than to insist 
on baby food in cans. 


4. Answer (b) is correct! The lat- 
est statistics put the cost of feed- 
ing the average baby at about 


The record-breaking demand for cann: } 
baby foods is only partly due to recent-year i: - 
creases in births. Most of the credit for grow: 
must be given to the industry. It has captur 4 
public confidence by offering big improvemer s 
that couldn’t be ignored. And it has complete y 
changed the mealtime habits of Americ: $ 
“younger set.” We’re proud to have worked a 1 
grown with this industry—and shall contin °¢ 
to keep pace as it expands. 
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EDITORIALS 


swer this question now in the uppermost thoughts 
of all, in no better manner than to quote Cardinal 
Spellman of New York, a noted literary genius, as re- 
corded in The New York Times of Monday, December 
22nd, 1947. Here is his Eminence’s Christmas message: 

“Holiday and holy day, Christmas is more than a 
yule log, holly or tree. It is more than natural good 
cheer and the giving of gifts. Christmas is even more 
than the feast of the home and of children, the feast 
of love and friendship. It is more than all of these 
together. Christmas is Christ, the Christ of justice 
and charity, of freedom and peace. 

“The joy of Christmas is a joy that war could not 
kill, for it is the joy of the soul and the soul cannot die. 
Poverty cannot prevent the joy of Christmas, for it 
is « joy no earthly wealth can give. Time cannot wither 
Christmas, for it belongs to eternity. The world can- 
not shatter it, for it is union with Him who has over- 
come the world. 

The leaders and peoples of nations must understand 


th. e fundamental truths, if we are ever to have free- 
do’: and peace. Unless charters and pacts have a divine 


sa) ‘tion, unless God is the paramount ruler of the 
wo ‘d, then again and again, as the waves upon the 
sh e, must catastrophe follow catastrophe. Not until 
me lay aside greed, hatred, pride and the tyranny of 
ev: passions, to travel the road that began at Bethle- 
he . will the star of Christmas peace truly illuminate 
th vorld. Christmas is the birthday of freedom, for 
it only the following of Christ that makes men free.” 

‘e hope you like it! 

erry Christmas to you all. 


| = MEANING OF CHRISTMAS—We can an- 


t\ATITUDE—“O let us be grateful” for possibly 
the vest year the canning industry has ever had. Of 
co. se there may be found exceptions—they merely 
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prove the rule—and there will be some grouches who 
could never be satisfied, but you just weigh the results 
of 1947 and see if you do not find yourself ready and 
willing to accept another year just like it for 1948. 
On the average crops were good; the size of the 1947 
canned foods output is among the largest yet, and the 
consuming public has been taking these packs with 
such steady regularity as to threaten shortages now, 
when the real canned foods consuming season ought 
only to be just starting—the winter months of no pro- 
duction. Yes, Delores, you are right, there is now no 
one season of canned foods consumption; they eat ’em 
every day of the year, and more and more people are 
doing this. What could be sweeter? That ought to 
call up your gratitude, first to the favor shown by good 
old Dame Nature in giving you the crops; secondly to 
the laborers who enabled you to conserve these crops 
of a bounteous Nature, and thirdly to a continuing 
consumer market that keeps the shelves of the retailers 
in constant danger of being empty. They are setting 
a record of canned foods consumption that will force 
you to your wit’s end to meet. That is the one thing 
about this situation: this consumer record will never 
shrink as long as you keep the quality right. You’ve 
got it; hold it, not just during 1948 but forever more, 
and you will have provided yourselves a steady job at 
good pay. They will never grow tired of good canned 
foods. Call your artists and have that painted up in 
every canned foods office in the business. It is no 
longer a dream; you did it this past season, and there 
can be no good reason why you can’t do it the coming 
season and for years to come. 


THANK YOU, THANK YOU!—tThe storm of 
Christmas cards, bearing greetings and good wishes 
overwhelms us. We can only use this means of acknowl- 
edging them, and thanking you all for your gracious- 
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ness. And you bet we heartily reciprocate those good 
wishes. We have always been proud of our big family 
of readers, as they are not just “subscribers,” but regu- 
lar, intent, interested readers every week that the 
Journal goes out to them; and it is these good friends 
who remember us with cards and Christmas letters. 
We'll try to do better, and as the younger generation 
comes on, we think we can promise that. 


ATLANTIC CITY—Soon we will all be assembled 
in Atlantic City, at the National Canners Convention. 
We will have a booth in Machinery Hall—Booth 39-A, 
just as you walk into Machinery Hall. Come in; make 
yourself known; you’ll find the old welcome sign out 
in large letters. We wish we could promise to be able 
to call you by your first name as you walk into our 
booth, but remember it is thought that there will be ten 
thousand visitors to this convention, and how could 
anyone know them all? 

More than that, there will probably be many casual 
visitors in Atlantic City who decide to take in this 
Show, and we mean other than industry-interested per- 
sons. We recall an incident that was interesting. At 
one of these early Atlantic City Conventions, and 
Machinery Shows, one of the very newest inventions 
came out: A Bean Snipper. The exhibitor had sent to 
Florida for fresh green beans to demonstrate his 
machine, and in those days fresh green beans in late 
January cost real money! When he had a large 
audience, or more properly a big group of spectators, 
he began to put through his priceless beans, using a 
couple of crates of them before someone told him his 


spectators were not canners, but just Atlantic Ci:y 
visitors. He shut off the machine so fast and with such 
force that he was a couple of days getting it back into 
working order. “Canning machinery is now fool- 
proof”? 


There will be abundant entertainment, all during tie 
Convention, ranging from breakfasts to luncheons to 
banquets, and heaven have mercy on the officers of the 
various Associations and some others who invariably 
are invited guests and have to be present, and have to 
eat—three and four banquets on one day, and perhaps 
for two or more days running. That is the penalty of 
officialdom, and they can’t appoint substitutes. No one 
can say this is not a “food” convention. 


It is a trueism that you can pay more and get less, 
or pay less and get more food in Atlantic City than any 
other place in the country. The same is true regarding 
your drinks and treating. Atlantic City’s motto is: 
get the money. And they do that. 


But don’t be like an old friend came to the writer, 
years ago at one of the earlier Conventions there. Pull- 
ing out a roll of bills that would have choked the pro- 
verbial horse, as he was all ready to go home, he com- 
plained that he had been afraid to spend the money, 
and now it was too late. And he was downright sore. 
We told him it was nobody’s fault but his own. 


All of which insures a very interesting and very good 
time at this 1948 Convention. 


What will they do at the Atlantic City Convention 
and Machinery Show? Come and see for yourself! 


BRIGHT FUTURE FOR CANNED 
FOODS 


American Can Analysts Believe Demand For 

Canned Foods Will Reach New Peak In Few 

Years—Smaller 1947 Packs Seen As But 
Temporary Setback. 

The nation’s generally smaller packs 
of vegetables in 1947, compared with the 
previous year, are described in a long 
range market analysis by American Can 
Company as “but a temporary setback 
likely to be followed within a few years 
by a new peak in canners’ requirements 
from farmers who produce primarily for 
commercial processing.” 

Three reasons were cited for expecting 
the unsung, inconspicuous tin can even- 
tually to provide a bigger market for 
American farmers than in 1946, when 
growers’ income from a record-breaking 
output of 6,304,060 tons of truck crops 
for processing totaled $250 million, com- 
pared with an estimated 5,470,930 tons, 
worth $209 million, in 1947. 

First, it was stated, prices of cans and 
canneds foods have “held the line” closer 
than most cost-of-living items during the 
last year or so of runaway prices, thus 
winning new friends among consumers 


by increasing the normally favorable 
spread in price, pound for pound, be- 
tween canned and other foods. The price 
of cans for food in 1947, according to 
official industry statistics, was only about 
5 per cent above 1936, while retail prices 
for 21 canned foods on Oct. 1, 1947, were 
about 3 per cent less than a year earlier, 
according to the National Canners As- 
sociation. 

A second reason can company analysts 
are inclined toward optimism is the ap- 
parently irresistible upward trend for 
canned foods revealed in a long range 
study of pack statistics. Commercial can- 
ning of fruits and vegetables, they 
pointed out, has expanded since 1909 at 
a rate of 16 times faster than the coun- 
try’s growth in population. The 1909 
pack was 40,000,000 cases, compared with 
508,000,000 in 1946. Meanwhile, popula- 
tion has grown from about 82,000,000 
persons to approximately 142,000,000. In 
this 37-year period, there have been five 
major setbacks to the canning industry, 
but none has lasted more than a year or 
two, and in every case the industry went 
on to new peaks within five years. 

The analysts are also encouraged to 
look for still greater packs in the near 
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future by their knowledge of what is 
taking place in research laboratories de- 
voted to expanding agricultural markets 
via the tin can. It is pointed out that 
there are numerous products packed in 
cans today which are so commonly ac- 
cepted and used that they seem always 
to have existed, but which only a few 
years ago were new packaging or can- 
ning problems of the laboratory. ‘Tere 
is good reason, they feel, to expect sim- 
ilar development in the future through 
persistent scientific effort. 

Not all states suffered setback in 
commercial canning in 1947, nor vere 
processing crops uniformly off in ton \age 
from last year’s totals, according to pre- 
liminary crop figures of the U. S De- 
partment of Agriculture. The pr luc- 
tion of green lima beans establis! -d a 
new record high for this crop. 

Generally speaking, the western : ates 
and those along the Atlantic sea’ \ard 
delivered increased tonnages of 11 .ajor 
crops to processors. Substantial ains 
were made by New Jersey, Pennsyl\ nia, 
and Maryland. A very sharp gai!) was 
chalked up by California. The dr: ight 
afflicted north central states suffere. the 
greatest declines. 
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New York Fieldmen Go To School 


To do a better job for the food proces- 
sor, grower and consumer in New York, 
the canners of the state sent their head 
‘fieldmen to a new type of school at the 
New York State College of Agriculture 
at Cornell University (December 1-12). 


One of the first schools of its kind in 
the country, New York’s two-week Train- 
ing School for Processors Fieldmen had 
an enrollment of 30 men selected from 
130 plants throughout the state. 

It all started when a committee from 
the Association of New York Canners, 
Ine., which represents 87 companies came 
to the College of Agriculture at Cornell 
with a problem. The problem was this. 
If their fieldmen could supplement the 
practical experience they have with 
technical training both the farmer and 
the canner would benefit. 


The college agreed to cooperate in a 
training school, and the first class studied 
insect control, plant diseases, soils, vege- 
table crops and farm management. 

“The combination of basic information 
and practical experience the men will 
have will help New York State maintain 
its present position in the growing and 
processing of fruits and vegetables,” ac- 
cording to Joseph P. King of Rochester, 
chairman of the agricultural committee 
of the association. 

“These are the men,” he pointed out, 
“who help the farmer plan his spring 
planting program, draw up the contracts, 
advise at planting time, offer suggestions 
concerning weed and insect control and 
who determine when the crops are at the 
optimum quality for harvest.” 


THE FACULTY 


Prof. C. B. Raymond of the Vegetable 
Crops Department at Cornell and J. D. 
Cogswell, director of Training and 
safety for Birds-Eye Snider Division of 
General Foods Corporation are co-direc- 
tors of the school. 

he school day starts early—at 8 a.m. 
—v\ith lectures in orientation. Here the 
mon get information on the College of 
A: vieulture, the Cornell and Geneva 
ag cultural experiment stations, the 
oY anization and objectives of the Ex- 


C. G. Garman of the Department of 
Agricultural Economics. 

All the training is directed toward 
helping to coordinate the work of the 
fieldmen with the various phases of the 
College program particularly the Exten- 
sion Service; to improve farmer proces- 
sor relationships through a better under- 
standing of mutual problems; to make 
more effective use of information, facili- 
ties, and personnel available at Cornell 
and Geneva, and to enable head fieldmen 
to pass on basic information to supple- 
mental help employed at the peak season. 

Still another advantage which the men 
who organized the school feel it offers is 
to furnish the background to interpret 
recommendations made at the annual 
two-day Raw Products Conference at 
Geneva. 


The plans of the association to give 
the fieldmen additional training do not 
end with the current school. A three- 
year program has been set up to cover 
the material which the men need and 
want. It is also hoped that after the 
first year it will be possible to repeat the 
beginning course as well as to offer the 
advanced course. 

Although it is too early to make any 
claims for the school, Mr. King feels 
that “if present interest continues, New 
York won’t lack trained fieldmen.” 


TEST PEA ROTATIONS 


Specialists are now trying to find out 
which rotation of vegetable crops will 
give the best quality and highest yields 
of peas, as well as the lowest incidence 
of pea root rot. Plant disease men at 
the Experiment Station at Geneva, N. Y., 
have found, through surveys, that pea 
root rot is often the cause of low yields 
and poor quality. Then, together with 
vegetable crops specialists, they set up a 
long term experiment, comparing seven 
different vegetable crop rotations. 


These rotations include various com- 
binations of peas with tomatoes, beets, 
oats, alfalfa, cabbage, sweet corn, beans, 
timothy, and rye as a cover crop. A 
sample rotation is peas the first year, 
then tomatoes, beets, oats, alfalfa, and 
then peas again. The experiment is so 
designed that each crop in each rotation 
occurs once every year. 


The specialists keep all the plots fer- 
tilized at the same rate, so that the only 
differences will be caused by the rotations. 
They will compare the yields and quality 
of the peas and also those of some of 
the other crops. 


Five acres of land are being used for 
the experiment, and it is expected that 
two complete rotations, or ten years, will 
be needed to get reliable data. At the 
end of that time it is hoped that the 
results will help farmers reduce the 
hazards they face when growing peas. 


‘ion Service, the Department of Agri- 
ure and Markets and how the county 


ag its operate. In addition, representa- 
tii s of the industry discuss grower 
re tions and professional improvement. 

or the remainder of the morning and 
ai rnoon each day the men turn their 
at ntion to concentrated study under top 
su ect-matter specialists from the Col- 
les of Agriculture. The faculty in- 
ch es Professors Charles Palm, head of 
th department of Entomology; Richard 
B: field, head of the Agronomy Depart- 
me .; T. C. Watkins, Entomology; Ora 
Sn ch, Vegetable Crops Department; 
Ge -ge C. Kent and Charles Chupp of 
the Plant Pathology Department; and 
TH. CANNING TRADE 


Fieldmen enrolled in the first two-week Training School for Processors Head 
Fieldmen include (left to right): Front Row, Francis M. Cullinan, Birds Eye-Snider ; 
A. B. Hosford, Hills Brothers Co.; James Snyder, Olney and Carpenter; Karl Weber, 
Olney and Carpenter; Edward State, Halstead Canning Company; Ellsworth Mayback, 
Haxton Foods, Inc.; Thomas Ryan, Haxton Foods, Inc. Second Row, Peter Van- 
Updorf, Birds Eye-Snider; Alan Armstrong, Birds Eye-Snider; Harold J. De Brine, 
Curtice Brothers Co.; Gerald E. Goodridge, Curtice Brothers; Harlow V. Miller, Hills 
Brothers; Everett Smith, Beech-Nut; Rupert O. Wager, Birds Eye-Snider; J. D. 
Cogswell, Birds Eye-Snider, and Prof. C. B. Raymond, Cornell, co-directors of the 
school. Third Row, Roy J. Woodhams, Alton Canning Co.; Reginald N. Thompson, 
W. N. Clark Co.; N. L. Robinson, Edgett-Burnham Co.; Harold W. Slocum, Birds 
Eye-Snider; Walter D. Mairs, Birds Eye-Snider; Daniel Paul Lynch, Geneva Pre- 
serving Co.; H. Wesley Pinckney, H. C. Hemingway and Co.; Francis Rumble, Fair- 
mont Foods Co.; Arthur J. Howlett, Beech-Nut; Merle J. Clute, Birds Eye-Snider. 
Fourth Row, F. Jay Siegman, Birds Eye-Snider; Benjamin Brock, Halstead Canning 
Co.; Elmer W. Griffith, Birds Eye-Snider; Gerald A. Woodruff, Birds Eye-Snider ; 
Benjamim J. Miles, Comstock Canning Corp.; and Francis R. Noon, Birds Eye-Snider. 
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Powhatan 


Charles Null (right) of Taneytown, Maryland, first place winner in the B&O 
4-H Canning Crops Project, receives his 850 award from R. L. Winklepleck, Horti- 
cultural Agent, B&O R. R. 


B&O Canning Crop Winners 


Top honors in the B&O’s 4-H Canning 
Crops Project in Maryland were taken 
this season by Charles Null, a 19-year- 
old Carroll County farm boy who har- 
vested more than 25 tons of peas from 
a 10-acre plot to win over nearly 300 
other canning crops contestants in the 
Baltimore and Ohio Railroad’s Maryland 
territory. To secure the outstanding 
yield of over 2.5 tons per acre Charles 
took a field which had produced a good 
corn crop the year before, gave it a 
heavy application of manure and applied 
4-12-8 commercial fertilizer at the rate 
of 800 pounds per acre. He inoculated 
and planted the Pride variety of peas on 
May 5th and got an excellent stand. 
Good seed-bed preparation and good weed 
control the previous year reduced weed 
competition and made it possible to com- 
pletely eliminate cultivation. The crop 
‘was harvested and the project completed 
by the Fourth of July, and Charles en- 
joyed a cash return of $1358 above cost 
of seed, fertilizer, harvesting and deliver- 
ing crop to the processor. To this he 
can now add the $50 first prize awarded 
him by the Baltimore and Ohio. John 
Chenowith, manager of the Taneytown 
plant of A. W. Feeser & Co., Inc., which 
bought the crop, and L. C. Burns, Car- 
roll County Agent say that Charles is 
the type of young progressive farmer 
who is encouraged by such projects to 
engage in canning crops production. In- 
cidentally, Charles also grew 10 acres of 
sweet corn for processing. 


This contest, open to all 4-H Club 
members in those Maryland counties 
served by the B&O is organized in such 
a way that youngsters with tomatoes, 
sweet corn or peas can compete on an 
equal footing. It offers an excellent op- 
portunity for young farmers to get 
started in the production of processing 
crops, an enterprise which has proven 
quite profitable in Maryland, and it is 
welcomed by the processors since it helps 
in securing the added acreage they need 
and introduces canning crops production 
to tomorrow’s farmers. The processors, 
through the Tri-State Packers’ Associa- 
tion, cooperate with the Baltimore and 
Ohio and the University of Maryland in 
conducting this project. 

Second place winner, William Groff of 
Cecil County, grew over three acres of 
sweet corn, yielding 4.8 tons per acre, 
for which the B&O awarded him a $35 
cash prize, and the winner of the $15 
third prize was Donald Rippeon of 
Howard County, who averaged 1.6 tons 
of peas per acre on 26 acres, an ambi- 
tious undertaking. 


The kind of a job these youngsters 
are doing can be better realized by com- 
paring their yields with the Maryland 
State averages. The first place winner, 
Charles Null, produced three times the 
average per-acre yield for peas and the 
other two boys doubled the state averages 
for their crops. 
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SALT BOOSTS BEET YIELDS 


Table beet yields have been increased 
as much as 3 tons to the acre following 
applications of 500 pounds of common 
salt. Even where a premium is paid on 
small beets, the salt treatment, which 
cost about $2.50 an acre, has given a 
substantial financial return. 

According to Professor C. B. Sayre, 
head of the Vegetable Crops Division at 
the Geneva N. Y. Experiment Station, 
the tests have been under way for five 
years, and have been conducted on a 
number of soil types. The Station scien- 
tist is convinced, therefore, that the 
practice will give profitable returns in 
all of the important beet-growing areas 
of the State. 

“During the war years,” says Profes- 
sor Sayre, “high tonnage of beets was 
the main objective, with size of beets a 
secondary consideration. With the can- 
ning industry getting back to a more 
normal basis, beets are now being pur- 
chased on grade, with a premium for 
beets ranging in size from 1 to 1% 
inches. There is a sharp drop in the 
price paid the farmer for the larger 
sizes. To increase the tonnage of small 
beets in our tests, we doubled the rate 
of seeding in 1946. This resulted in an 
increased return of about $20 an acre 
from the application of 500 pounds of 
salt.” 

In 1947, comparing 10, 12, and 15 
pounds of seed per acre, the salt was 
again very effective in increasing yields. 
The largest net return was obtained 
from the heaviest rate of seeding, which 
gave an increase of about $27 per acre 
from the salt. 


Professor Sayre explains that salt 
furnishes sodium, which seems to be 
essential for maximum yields of beets. 
Any cheap form of salt is effective, from 
the fine granulated to rock salt. The 500- 
pound rate proved best in all of the 
Station tests. 


’ 


INSTRUCTIONS FOR SEALING 
CORRUGATED BOXES 


Robert Gair Company, Inc., 155 E. 4th 
Street, New York 17, has just issue! a 
complete revision of their booklet on ‘he 
sealing of corrugated and solid fibre « n- 
tainers, which every canner will find | se- 
ful for proper directions for the sea’ ng 
of canned food cases. Material for 1is 
third edition of the book was thorou; ‘ily 
reviewed by J. D. Malcolmson, the ¢ m- 
pany’s Director of Products Deve »p- 
ment, who since 1922 was previous’ 4 
Fellow of the Mellon Institute wher he 
carried out the first technical stv ies 
ever made on the corrugated box. In /44 
he organized the technical section 0° ‘he 
Paperboard Division of the War Pre .uc- 
tion Board and served as chief of hat 
section, 

The directions as given in the bo ‘let 
are very complete and should hei ™ 
having your products reach the cons: ner 
in attractive condition. The book! * 1s 
free for the asking. 
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The Status of The Corn Picker 


for the benefit of corn canners who 
have not had the opportunity to hear 
verbal reports of committee members at 
the various State Canners Association 
Conventions, and in order that all mem- 
bers of the Corn Canning Industry may 
be informed regarding the Technical 
committee’s activities, the following sum- 
mary of committee meetings and prog- 
ress to date is made. 


GENERAL ACTIVITY 


An informal conference of the Com- 
mittee and Representatives of the Food 
Machinery Corporation was held at Fort 
Wayne, Indiana on November 4, 1947 at 
which the committee was informed of 
definite plans whereby Food Machinery 
Corporation have completed arrange- 
ments for the redesign, improvement and 
manufacture of the Sargent Sweet Corn 
Harvester at the former McGrath Manu- 
facturing Company Plant at New Haven, 
Indiana, 


An official meeting of the committee 
was held in Milwaukee, Wisconsin on 
November 9, 1947, in conjunction with 
the two day convention of the Wisconsin 
Canners Association, at which the entire 
problem of developing a_ satisfactory 
mechanical sweet corn harvester was re- 
viewed and discussed. All recommenda- 
tions and suggested improvements for 
existing models were tabulated and set 
forth in reports to be submitted for the 
use and guidance of the various manu- 
facturers. A letter was drafted to be 
sent to all of the various Farm Imple- 
ment Manufacturing Companies now en- 
gaved in the manufacture of dry corn 
pickers, advising them of the activities 
of the committee and offering to make 
available its experience and_ practical 
knowledge to any such manufacturer 
wishing to adapt his models and designs 
to the harvesting of sweet corn. These 
reports and letter have been sent out. 


ie committee calls attention to the 
que tionnaire sent out on October 28, 
19) requesting certain information for 
the use of the committee. Follow-up let- 
ter have been sent out concerning this 
qu ionnaire. Corn canners are strongly 


uy «| to supply this information, par- 
tic. arly the answers to questions 1 and 
6. he actual number of sweet corn 


ha. esters manufactured for 1948 may 
de; od, to a large degree, on the infor- 
me on furnished by the industry as to 
po requirements. 
informal meeting of the committee 
wa called at St. Paul, Minnesota on 
De nber 17, 1947, in conjunction with 
the \Minnesota State Canners Conven- 
tio. to consider new developments and 
to ntinue discussion of present activ- 
‘ e next official meeting of the com- 
mit e will be held at Atlantic City, New 
Jer y just prior to the National Can- 
ner Association Convention. 


ALLIS CHALMERS PICKER 

The committee has prepared a report 
covering the Allis Chalmers Sweet Corn 
Harvester and their suggestions for its 
improvement. This report was forwarded 
on December 12, 1947. The report covers 
recommendations for improvement of 
such major items as: 

1. Lengthen rear conveyor and pro- 
vide for optional rear or side delivery. 

2. Increase length of knives and pick- 
ing rollers and provide beaded or grooved 
rollers. 

3. Improve fan and blower action and 
efficiency. 

A letter from the Allis Chalmers 
Manufacturing Company to a committee 
member indicates that the Company in- 
tends to expand production of sweet corn 
harvesters for 1948. The extent of such 
expansion, however, will depend greatly 
on steel and raw material supplies and 
manufacturing problems. They indicate 
that they expect to be able to give more 
specific information on 1948 production 
plans at a later date. 


SARGENT PICKER 


The report covering the Sargent Sweet 
Corn Harvester and constructive sug- 
gestions and recommendations for its 
improvement was mailed to the Food 
Machinery Corporation on November 18, 
1947. The report covers approximately 
20 recommendations including items such 
as the following: 

1. Provide roller or 
wherever practical. 

2. Substitute slip clutches for shear 
pins. 

3. Lengthen rear conveyor and pro- 
vide for optional rear or side delivery. 

4. Redesign nose and provide for 
lowering picker heads to permit better 
performance in picking up down corn. 


ball bearings, 


The Food Machinery Corporation, at 
the Fort Wayne Conference, assured the 
Committee of their intentions to plan 
their improvements to the Sargent Picker 
in such a way that, in so far as was 
practical, they could be incorporated in 
the machines purchased in 1947. They 
also indicated that they would make 
every effort to provide adequate repair 
parts for both 1947 and 1948 models. 


Recent communications between the 
Food Machinery Corporation and the 
Committee’s chairman have indicated the 
following progress: 


1. Acting upon recommendations of 
the committee they have assembled engi- 
neers at New Haven to study these 
recommendations and their particular 
application in the redesign of the Sar- 
gent Corn Picker. Considerable work is 
required to complete the engineering de- 
sign in connection with the proposed im- 
provements to make sure that they do 
not change the functional operation of 
the machine to its disadvantage. They 
are not yet in a position to itemize the 
improvements that will be added to the 
1948 machine nor are they in a position 
to indicate positively what they can do 
relative to incorporating these improve- 
ments on the 1947 machine. 


2. Food Machinery Corporation ad- 
vises that they are working desperately 
in an attempt to get all engineering work 
completed by the time of the National 
Canners’ Convention in Atlantic City in 
January and that further they expect to 
have a working model of the Sargent 
Picker, as it will be produced in 1948, 
available to show at the National Con- 
vention. 


They state further that they will be 
in a position to advise the committee, 
prior to the National Convention, as to 
the complete details of the modification 
and redesign that they expect to incor- 
porate in the new 1948 machine. 


(Please turn to page 20) 


THE ORIGINAL SARGENT SWEET CORN HARVESTER 
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GRAMS INTEREST 


BIG CROWD INDICATED FOR 
YOUNG GUARD BANQUET 


Secretary Bill Free of the Young 
Guard Society notified all Young Guard 
members of the banquet to be held Janu- 
ary 19th at the Traymore Hotel in Atlan- 
tic City, and he also announced the 
deadline for sale of tickets as January 
19, 1948. 

Mr. Free reports that reservations 
already received are near capacity. Those 
tardy Young Guard members who have 
not yet sent in their reservations to the 
office of the Society at 25 North Duke 
Street, York, Pennsylvania, better do so 
promptly, or they will be forced to miss 
the biggest affair in the history of the 
Society. No tickets will be sold in Atlan- 
tic City, so members will be wise in get- 
ting their reservations in without further 
delay. 


LYNDONVILLE APPOINTS 
BROKER 


Lyndonville (N.Y.) Canning Company, 
packers of fancy apple sauce, have 
appointed the Frey Sales Company of 
West Hartford, Connecticut, to represent 
them in the Connecticut and Western 
Massachusetts area. William R. Frey, 
who heads the brokerage firm, was 
formerly Vice-President and Sales Man- 
ager of the W. N. Clark Company, 
Rochester, New York canners. 


HEADS CLAPPS BABY 
FOOD DIVISION 


R. B. Thomas, Vice-President of 
American Home Foods, Ine., has been 
appointed General Manager of the com- 
pany’s Clapps Baby Foods Division, 
which operates plants at Rochester, New 
York, Elkhart, Indiana, and San Jose, 
California. 


RP CHERRY STOCKS 


December 1 stocks of red pitted 
cherries in canners’ hands amounted to 
185,373 cases 24/2’s and 134,138 cases 
6/10’s, for a total of 319,511 cases. 

Shipments during November’ were 
58,782 cases 24/2’s and 60,424 cases of 
6/10’s, for a total of 119,206 cases. Ship- 
ments for the season July 1 to December 
1 were 1,610,296 cases 24/2’s, 510,118 
cases 6/10’s, and 8,157 cases of miscel- 
laneous sizes, for total shipments for the 
season of 2,128,571 cases. 

The report compiled by NCA’s Divi- 
sion of Statistics is based on returns 
from canners who packed about 86 per 
cent of the 1947 pack, together with esti- 
mates for those not reporting. 
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CHARLES B. SILVER DIES 


Charles Bartol Silver, 80 year old 
canner and industrial leader of Havre de 
Grace, Maryland, died at his home in 
Havre de Grace on December 21 of a 
heart ailment. Mr. Silver who with his 
son, Bartol, operated canneries in Havre 
de Grace, Maryland, and Leslie and 
Christiana, Pennsylvania, had also been 
President of the Harford Mutual Fire 
Insurance Company since 1939, President 
of the First National Bank of Havre de 
Grace since 1918, and also President of 
the Columbian Building & Loan Associa- 
tion. He was a trustee of the Methodist 
Church and a member of the Susque- 
hanna Lodge of Masons. He is survived 
by his widow, Mrs. Francina Hopkins 
Silver; a daughter, Mrs. C. Walter Cole 
of Towson, Maryland; and a son, G. 
Bartol Silver of Havre de Grace. 


NEW FOOD PROCESS 


A new electrochemical process for the 
preservation of food, which it is claimed 
is going to revolutionize the food indus- 
try, will be tried out in Mexico soon by 
none other than Donald M. Nelson, 
former head of the War Production 
Board. At Fort Worth, Texas, recently 
Mr. Nelson said that the new process 
“will do for food what freezing now does, 
only it will do it without freezing”’. 


FOOD PROCESSORS SCHOOL 


Oregon State College, has announced 
that the Food Technology Department 
will hold its 27th annual canners and 
frozen food packers school from Febru- 
ary 2 to 14 at Corvalis. The first week 
will be devoted to fruit and vegetable 
canning with frozen food processing 
scheduled for the better part of the 
second week’s discussions. 


COSGROVE HEADS FUND DRIVE 


E. B. Cosgrove, President of the Min- 
nesota Valley Canning Company, Le 
Sueur, Minnesota, has been appointed 
Canning and Preserving Industry Chair- 
man of the Finance Committee of the 
Committee for Economic Development of 
New York. The 1948 goal of CED is 
$800,000. 75 Industry leaders, represent- 
ing the principal branches of American 
business, are members of the Finance 
Committee. 


JELLY GRADES 


The first issue of U. S. Standards for 
Grades of Fruit Jelly has been prepared 
by the Production and Marketing Admin- 
istration, which will become effective as 
of January 2. Copies of the grades may 
be obtained from PMA, Washington 25, 
District of Columbia. 
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ELWELL HEADS MAINE 
CANNERS 


Edward R. Elwell of Cape Elizabeth, 
was elected to succeed Karl K. Soule of 
Cape Elizabeth as President of the Maine 
Canners Association at the annual meet- 
ing held at Portland, December 9. Other 
officers elected are Fred H. Bird, Rock- 
land, Vice-President; and F. Webster 
Browne, Secretary-Treasurer, re-elected. 
T. S. Bird of Rockland was elected a new 
Director. 


TOMATO PLANT INDUSTRY 
TO MEET 


Representatives from five State Ex- 
periment Stations will meet with can- 
ners, growers, suppliers and transporta- 
tion companies at the Henry Grady 
Hotel, Atlanta, Georgia, January 9. The 
tomato plant industry meeting will start 
at 10:30 A. M. with Eugene Adams of 
Norman Park, Georgia, tomato plant 
grower, serving as General Chairman. 

Representatives of the Experiment 
Stations who will attend are S. P. Doo- 
little, Beltsville, Maryland; H. I. Bord- 
ers, Tipton, Georgia; Roscoe Fraser, 
Lafayette, Indiana; C. M. Haensler, New 
Brunswick, New Jersey; J. H. Hunter, 
Albany, Georgia; and C. H. Alden, 
Atlanta, Georgia. 


Canner representatives in attendance 
will be Herbert Eickoff, Indiana; J. J. 
Wilson, Pennsylvania; S. G. Younkin, 
New Jersey; Walter Scheid, Ohio; Spence 
Phelps, Maryland; and Dr. C. H. 
Mahoney, National Canners Association, 
Washington, D. C. 


COMSTOCK APPOINTS LEVY 


Comstock Canning Corporation, New- 
ark, New York, have appointed Julius 
Levy Company, Newark, New Jersey 
food brokers, exclusive sales representa- 
tives for the Northern New Jersey 
territory. 


INCORPORATED 


L. B. Hutcherson, James Depp ard R. 
L. Garnett have been named _ incorpo- 
rators of the Barron County Canning 
Company at Glasgow, Kentucky. 


APPOINTS BROKERS 


In reorganizing their sales set up 
Mann Brothers Canning Company, | ake- 
land, Florida, have appointed the fol- 
lowing brokers to represent them: D»lton 
Brokerage Company, Bristol, Virg nia; 
Dennis J. Brinksworth, Buffalo, New 
York; Great Lakes Brokerage Com» any, 
Chicago, Illinois; J. W. Hudgens, Gveen- 
ville, South Carolina; Harry E. Hessler 
Company, Indianapolis, Indiana; \ ictor 
M. Calderon Company, Inc., New York; 
New York; Frank U. Silleck, Jr., | tica, 
New York. 
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eiaiananan as Processors of Peas, Lima Beans, Blackeyed, Crowder and other varieties 
PROCESSIN aa of Peas who maintain the highest standards of quality with the least use 
PEAS AND, of expensive man-hours rely on complete CRCO Processing Lines. They 
L IMASg ‘ find the synchronization of the individual CRCO machines removes bottle- 
| y necks and prevents costly breakdowns which slow up operations. Every 
piece of CRCO equipment is designed to require a minimum of servicing 


| 
| 
| and, because of its construction, can readily be kept clean and sanitary. 


CRCO VINER CRCO QUALITY GRADER UNIT FILLER FROZEN FOOD FILLER 


‘STRINGLESS| 7 CRCO's Even-Feed System in whole or cut stringless bean plants— design- 
WHOLE ed to provide the necessary even flow of the product through synchroniz- 
| ed CRCO equipment—has reduced the number of man-hours to a mini- 
OR CUT mum. With CRCO Snippers, Cutter-Graders, Blanchers and Fillers, the 
Bean Line becomes practically automatic and requires very little attention. 
The services of our Engineering Department are available to every food 


Get CRCO able 
Catatog processor, for recommendations and suggestions that will improve quality 
No. 1063 and reduce operating and labor costs. 


MODEL F BEAN SNIPPER ELEVATOR CUTTER GRADER HAND-PACK FILLER 


PROCESSING 4 
TOMA 10 


The CRCO method of processing Tomato Juice insures high capacity, re- 
tention of full color and flavor and elimination of most of the costly man- 
hours—all spelling lower operating costs and consequent higher profits. 
On the CRCO High-Temperature Line in which the CRCO Heat Exchang- 
er replaces retorts, the force can be held to an operator to dump the tom- 
atoes into the Washer . . . the sorting tablecrew . . . and the filler 
operator, with one supervisor handling the automatic controls of 
one or more lines. 


: CHOPPER PUMP MODEL J HI-SPEED JUICE 
HIGH TEMP HEAT EXCHANGER UNIT JUICE EXTRACTOR FILLER 


Niagara Fable, New YorR 

47 Chisholm-Ryder Company of Pennsylvania — — ms 


Meet Us at the Atlantic City Convention anugr 


No. 1062 7 

4 

JUICEZ 

Get CRCO 

or? Catalog 

No, 1064 
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PEA AND BEAN PURCHASES 


The Commodity Credit Corporation 
bought 2,210,500 pounds of dry edible 
Great Northern beans, 80,000 pounds of 
dry small red beans during the week 
ended Thursday noon, December 18, 1947. 
No dry peas were purchased this week. 


The Great Northern beans, principally 
of the U. S. No. 2 grade, were purchased 
at $10 per 100 pounds, basis U. S. No. 2 
at Idaho shipping points. Great Northern 
beans were purchased at Wyoming Ship- 
ping points at $9.82 per 100 pounds, and 
at Montana shipping points at $9.67 per 
100 pounds, basis U. S. No. 2 grade. 

The small read beans were purchased 
at $10.10 per 100 pounds, f.o.b. Idaho, 
basis U. S. No. 2 grade. 

Purchases since August 1 total 26,980,- 
000 pounds of dry edible peas, 14,440,000 
pounds of baby lima beans, 50,490,500 
pounds of Great Northern beans, and 
1,720,000 pounds of small red beans. 


FOREIGN TRADE LEADS 


BELGIUM — Marche au Beurre Jean 
Wilbers, S.P.R.L., 26, rue de l’Autono- 
mie, Brussels, seeks purchase quotations 
and exclusive agency for sardines, 
canned fruits, and canned vegetables, 
particularly green peas and string beans 
of first quality. 


CECIL B. ANNETT DIES 


Cecil B. Annett, 68, retired Treasurer 
of Campbell Soup Company, died at his 
home in Moorestown, New Jersey, on 
December 7. Mr. Annett had been with 
Campbell since 1915 and served in vari- 
ous executive posts before being made 
Treasurer in 1939. After his retirement 
on December 31, 1945, he continued to 
serve the company as a special consult- 
ant. He is survived by his widow, one 
son, one daughter, four grandchildren 
and one brother. 


COOKING BASKET BULLETIN 


Lee perforated Cooking Baskets are 
detailed in a new 2-page bulletin pub- 
lished by the manufacturer, Lee Metal 
Products Company, Inc., Philipsburg, Pa. 

Lee Cooking Baskets are used widely 
in food industries whenever it is neces- 
sary to separate solids from liquids after 
processing. Made of corrosion-resistant 
stainless steel, these cooking baskets are 
equipped with hinged trap doors on the 
bottom for simplified emptying. Two 
loops of stainless steel on the rim are 
provided for lifting. Resting ears center 
the basket in the kettle, allowing a 2” 
space for free circulation of the liquid 
through the solids while cooking. Stand- 
ard perforations are 3/16” on 3/8” 


centers, but larger perforations can be 
provided. Line sizes of 40, 60, 80, 100, 125, 
and 150 gallons are standard, but Lee 
Cooking Baskets can be designed to fit 
any make of kettle. 
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BRAHM QUITS POST 


Fritz Brahm, well known frozen foods 
expert, has resigned as officer and direc- 
tor of Ashenfelter & Morrow, Inc., New 
York food brokers. 


Q M PUBLISHES BOOK ON 
FRUIT AND VEGETABLE 
PRODUCTS 


Publication of an operation § study 
entitled “Fruit and Vegetable Products” 
is announced by Colonel Charles S. 
Lawrence, Commanding Officer of the 
Quartermaster Food and Container Insti- 
tute for the Armed Forces, and Mr. 
George Gelman, Technical Director. The 
publication is Volume IX of a 13-volume 
“Report on Wartime Problems in Sub- 
sistence Research and Development.” 

The 108-page book includes chapters 
on The Fruit and Vegetable Products 
Branch of the Food and _ Container 
Institute, vegetables, dehydrated soups, 
fruits, and fruit juices. It deals with 
fruit and vegetable research and develop- 
ment performed by the Institute to the 
close of the war in August, 1945. 

“Fruit and Vegetable Products” was 
written by Major Matthew E. Highlands, 
Major Hatton B. Rogers, Jr., Captain 
Jules Novick, Captain Walter S. Richert, 
and Mr. Ray W. Kueneman, all members 
of the Food and Container Institute staff 
during World War II. The material was 
edited by Captain Hewitt A. Conway and 
Miss Alice I. Meyer. 

Because of the limited number of 
copies available, distribution will be 
made without charge at the rate of one 
copy each to technical and _ scientific 
libraries, military agencies, and firms in 
the subsistence field. Requests on organi- 
zation letterhead should be sent to the 
Chief, Technical Information Office, 
Quartermaster Food and Container Insti- 
tute for the Armed Forces, 1849 West 
Pershing Road, Chicago 9, Illinois. 


CHICKEN GIBLET SCRAPPLE 
IN CANS 


A new canned breakfast dish, Chicken 
Giblet Serapple, is currently making its 
initial appearance in food markets and 
groceries, reports the Can Manufacturers 
Institute. The scrapple is packed in steel- 
and-tin cans in loaf form. It is distrib- 
uted by the Morton Packing Company of 
Louisville, Kentucky. 


The base of this southern — style 
scrapple is corn meal. Generous portions 
of finely sliced chicken giblets, expertly 
seasoned, are added. Other ingredients 
include chicken fat, salt, sugar and 
spices. 

The scrapple is especially recom- 
mended for breakfast. It may be served 
with eggs, fried potatoes, syrup or jelly. 
A favored method of preparation is to 
fry the scrapple in deep fat until well 
browned. 
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CALENDAR OF EVENTS 


JANUARY 5-6, 1948—Food Process- 
ors Conference, University of California, 
Berkeley, Calif. 


JANUARY 17-9, 1948—Annual Meet- 
ing, Northwest Canners Association, 
Multnomah Hotel, Portland, Ore. 


JANUARY 8-9, 1948—Cannery Field 
Men’s Course, University of Illinois, 
Union Building, Urbana, III. 


JANUARY 9, 1948 — Tomato Plant 
Industry Meeting, Henry Grady Hotel 
Atlanta, Ga. 


JANUARY 11-13, 1948 — Annual 
meeting, National Preservers Associa- 
tion, Stevens Hotel, Chicago, Ill. 


JANUARY 138-17, 1948—Annual Meet- 
ing, National Food Brekers Association, 
Atlantic City, N. J. 


JANUARY 16-17, 1947—Winter Meet- 
ing, National Pickle Packers Association, 
New York, N. Y. 


JANUARY 16-21, 1948—Annual Ex- 
hibit, Canning Machinery & Supplies 
Association, Convention Hall, Atlantic 
City, N. J. 


JANUARY 18-22, 1948—41st Annual 
Convention, National Canners Associa- 
tion, Atlantic City, N. J. 


JANUARY 19, 1948—Young Guard 
Banquet, Traymore Hotel, Atlantic City, 
New Jersey. 


JANUARY 19, 1948—Annual Meet- 
ing, Canning Machinery & Supplies As- 
sociation, Auditorium, Atlantic City, 
N. J. 

JANUARY 19, 1948—Annual Conven- 
tion, National-American Wholesale Gro- 
cers Association, Atlantic City, N. J. 

JANUARY 25-28, 1948—Annual Con- 
ventions, National Retailer Owned Gro- 
cers and Cooperative Food Distributors 
of America, Congress Hotel, Chicago, Ill. 


JANUARY 27-29, 1948—Annual Can- 
ners and Fieldmen’s Conference, Indiana 
Canners Association, Purdue University, 
Lafayette. Ind. 

FEBRUARY 9-11, 1948 — Food Pro- 
cessors Conference, University of  ali- 
fornia, Berkeley, Calif. 

FEBRUARY 11-13, 1948—40th An- 
nual Convention, Ozark Canners As: )cia- 
tion, Colonial Hotel, Springfield, M: 

FEBRUARY 12-13, 1948 — A: nual 
Canners’ & Fieldmen’s Conference, ) ichi- 
gan State College, East Lansing, ‘ich. 

FEBRUARY 12-13, 1948—Northe: tern 
States Wheat Control Conference,  [otel 
Commodore, New York, N. Y. 

FEBRUARY 26-27, 1948 — A nual 
Meeting, Canners League of Cali! rnia, 
Fairmont Hotel, San Francisco, Cif. 
MARCH 15-18, 1948—Annual C: :ven- 
tion, Association of Frozen Food ’ack- 
ers, Chicago, III. 

MARCH 15-27, 1948—Canner: and 
Processors School, Ohio State U  iver- 
sity, Columbus, Ohio. 
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Here’s A Line 
For ‘49! 


N. K. & Co.'s Henderson Bush 
Limas selected under northern 
conditions for earliness, set and 
vigor. 

It's THE strain to use in '49. Set 
it up on your seed program now. 


NORTHRUP, KING & CO. 


Seed Growers Since 1884 
Minneapolis, 13, Minn. 


ay 
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PROCESS 
TION 


Trade buzzing with news coast to coast! Licensed’. 
canners in extensive production of CREMOGENIZED}:: 


CORN ... the new, revolutionary cream-style corn : 


There’s never been anything like it! All 
cans of corn can be exactly alike. Every can 
can be of fancy grade even under adverse 
crop conditions, provided a part of the 


and inspected to ensure the absence 
of silks, husks, cob tissues and other 
foreign substances. mW 


available raw corn is of fancy quality. 
Every can full of a cleaner, tastier, more 
brilliantly colored corn. That’s what this 


“A portion of the thoroughly cleansed 


corn is treated mechanically to reduce FF 


it to a cream containing all parts of the #* 


kernels. Finally, this cream component 


amazing new process means to canners RCey 
is blended in established proportions ff 
everywhere. with sugar, salt and Hi) 
. water to form Cremogenized Cot, Bnsis 
Research hy Dr. Olin Ball which then is processed in the custom fe w 
Dr. Ball, one of the best informed men in ary manner.” 
the world in canned corn technology, directs { 


Little Plant Change Necessary |i; 


You don’t have to rip up your plant to cash ffs C 
in on this sales-shaking idea. You’ll find, a5 JK 0 
others have, that often it will simplif\ your bri 
present production line! And we will fi rnish, Berk 
free, full engineering guidance and_ plant sor 
layouts upon request. nat 


the research on Cremogenized corn. Here’s 
how he describes this new process: 


“You cut the kernels from the cob in 
the manner followed by packers of 
whole-kernel corn. After the correct 
cutting of the corn, the kernels are 
silked, screened and thoroughly washed 


THE UNITED PRODUCTS 


If you’re not attending The National Cotto 
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( he Cremogenizing machine is an engineer- 

> and scientific triumph. Any degree of 

mminution desired is procurable instantly 

arate which will yield 250 cans of finished 

D oduct per minute. The machine provides 

== Bown pump to carry the attenuated green 
eet corn to the mixer. 


Higher Standards 


telligent and sound use of this new process 

ay raise a high proportion of the corn 
ne Bck a full grade in quality. Sometimes two 
het il grades. This new process gives corn a 

w eye appeal and a finer, more natural 
sod vor. It eliminates cob tissues, glume, 
nce XS and other foreign substances from 
the @eam-style corn. 


ent Rept for the sugar, salt and water, it is 

ons BLL corn! There need be no tough hulls. 

nd #0 cheviness. Moreover, the quality and 

nsister;cy can be controlled every step of 
he way 


Wier Range of Maturities 

| wider -ange of maturities is possible with 
ash Cre’ ogenizing process. Different varie- 
, a8 of corn, as well as different types of 
ou Mbrids, have been blended to produce 
ish, corn. Unfavorable 
ant #Sons roducing tough hulls don’t mean 
lat th: y formerly did. 
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tion — write or wire for information. 


CANNING 
INDUSTRY! 


Franchises Available 


The franchise to produce Cremogenized 
Corn is available to all on a modest royalty 
basis. Practically all revenues thus received 
will be devoted to research for the benefit 
of the Corn Industry, and to the promotion 
of canned corn through advertising! 


Cremogenized Corn is a profitable, selling 
canning franchise. You should know what 
it means to the future of your business. 


See It Yourself 


Yes, youll be able to see the amazing 
difference of Cremogenized Corn at the 
Canners’ Convention. The United Com- 
pany’s booth, located immediately to the 
left as you enter Convention Hall, will 
feature a complete display of the greatest 
idea in canned corn in years. So make a 
note of it now to see the Cremogenized 
exhibit at the Canners’ Convention. 


FOR YOUR LABEL 


FOR PURITY 


Road, Westminster, Maryland 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Market Taking A Holiday—Heavy Onslaught 
On Stocks—A Record Scored—Canners Have 
A Big Job Confronting Them For *48— 
Prices Can Only Go Up—Pineapple Prices 
Start The Procession—Merry Christmas And 
A Prosperous, Happy, Healthy New Year. 


AN OFF WEEK—Who’s talking mar- 
keting or prices this week? The resound- 
ing answer is NOBODY. This is not en- 
tirely due to the fact that the holiday 
spirit is widespread, but also because for- 
ward looking traders have covered their 
holiday wants and are not inclined to get 
into the market again until after the turn 
of the year. The calls on their holdings 
are heavy because food, like eveything 
else in the merchandising market, is in 
continuous demand. This popular demand 
is probably at the highest point in his- 
tory, as seemingly everybody has money 
and everybody is spending it. And that’s 
certainly good business. 

The National Canners Association fig- 
ures on pitted red cherries, certainly a 
luxury as compared with the staple can- 
ned foods line, on December 1st were 
down to 319,511 cases, after shipments to 
December 1st of two and a quarter mil- 
lion cases. There are many months ahead 
of us before stocks of that product can 
possibly be reproduced, but if this hap- 
pened to a product of this kind what can 
be the condition in the staple lines? 


As you go into the new year all canned 
foods producers should fully realize the 
size of popular demand right now, and 
prepare for an increased output during 
1948, unless they want the market to 
work down to a bare basis, and that is 
never good. The market must be kept 
supplied, otherwise consumption may 
shift to other products and some of this 
good business might be lost for another 
year. The pessimists have been con- 
founded in their fears that the supplies 
of canned foods are in excess; we haven’t 
reached the saturation point in canned 
foods consumption, and as long as “the 
brick stays up”, by which we mean, as 
you well understand, as long as employ- 
ment and high wages—and consumer de- 
mand—continue there is no chance of a 
price recession. And there is nothing 
visible on the horizon today to threaten 
that continued process. 


We are coming into a new year and all 
lines of industry are running full-tilt, 
and in most if not all cases, far behind 
the demand. The backlog of orders in 
the industries that have always been con- 
sidered the bell-horses of commerce are 
still heavy. And when men, and women, 
work they must eat; and when they eat 
they must have canned foods. They have 
learned their value and economy and you 
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will never drive them away from them 
again, unless you play the fool by pack- 
ing slop quality. And that breed has 
about been exterminated. 


So your new year holds a happy pros- 
pect for you and the entire industry, and 
all you have to do is to produce quality 
while producing quality and rest easy. 
That lesson, too, has been learned and 
will not be forgotten, 


THE MARKET — Early indications 
seem to point to a general 10% raise in 
wholesale prices with the beginning of 
the year. This does not represent added 
profit; in fact it may not be enough to 
cover the increased labor and supply 
costs, for remember every branch of in- 
dustry is feeling this increased cost, and 
they must up their prices if they expect 
to remain in business. And so must you. 
Fortunately wages and salaries are on 
the up grade, which means that these 
necessary consumers cf your products 
will have the money to buy them, and 
thus keep the ball rolling. 

Pineapple, always one of the first items 
canned, is setting the pace in the pricing, 
showing a 10% increase in price over last 
year. One of the largest pineapple can- 
ners has announced this raise already, 
and everyone feels that the new year will 
see many other items in the canned foods 
line, take the same steps. The canners 
will have to get this advance to cover 
their costs, as every thinking man knows. 
They can’t sit by and see all other prices 
skyrocketing, and keep their prices where 
they were, because their costs will be 
advanced in the matter of supplies and 
labor rates. It is all going up, and when 
it will come down nobody knows, but no- 
body wants to see the recession that will 
cause a drop in prices, It is going to cost 
more to produce canned foods in 1948, as 
everyone realizes, which means that can- 
ned foods prices must be higher than they 
have been for a long, long while. And 
even then the raise will not all show in 
profit. 


EXPORT - IMPORT 
CANNED & BOTTLED 


FOODS 


We welcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 
11 Broadway, NEW YORK 4, N. Y. 


Tel: Bowling Green 9-3238 Cable: ARTHARRIS 
Reference: Dun & Bradstreet, Inc. 


THE CANNING TRADE 


Now that you are being approached 
for future prices, and they are seeking 
contracts for 1948 packings, better get 
this into your calculations. The buyer 
cannot expect you, the canner, to pro- 
duce the goods and supply him upon the 
basis of any former year within recent 
memory. He knows you can’t, but he is 
not running around offering gratuties; 
you’ve got to sell your goods. Everybody 
else is doing it, get in step. The demand 
is there for all you can produce this 
coming year, but don’t overlook the fact 
that your growers want and will get 
advances, too, and these must be covered. 
Which means go slow about making firm 
contracts for your expected packs. This 
would see to be the year of S.A.P. con- 
tracts (subject to approval of prices, and 
by the canners, first and the buyers 
second.) The buyer is in a_ protected 
pesition: he knows what he pays for the 
goods, and he can put his profit on that 
price, but the canner has all the uncer. 
tainties of crop failure, labor troubles, 
and whatnot, and he better be careful. 
The market is boiling. They must heve 
the gocds, and they will pay the price, 
but they would not be human if they were 
not close buyers, i.e., forced to watch their 
costs. But so are you, and don’t give 
away your profit, is the advice we would 
give you as a Christmas and New Year’s 
present. 


Merry Christmas! 


NEW YORK MARKET 


Carry-cvers T> Affect Future Buying -— 

Crowers Want Higher Prices—Tomato Pric:s 

—Beans Well Sold Up—All Eyes On The 

Canned Pea Situatisn—Better Citrus As Sea- 

son Comes On Helping That Item — | lue- 

berries Clasely Sold Up — Fruits And Fish 
Quiet But Market Firm. 


By York Stater” 
New York, December 24, 1: ‘7 


THE SITUATION — Although _ the 
Christmas holidays and year-end 
taking combined to keep canned 9a 
tradings at a virtual standstill this — eek, 
markets were coming in for an unu: ally 
close analysis by policy-making ©¢ ecu- 
tives in large distributing organize ons. 
With inventory policies for the first uar- 
ter of 1948 now shaping up, and d cus- 
sions on futures purchasing oper: ions 
under way, distributors are endea\ ring 
to get a clearer picture of the — “ice 
supply outlook before making subst itial 
ccmmitments. It is quite possibl that 
this period of mental “stock-taking will 
carry through until Convention ti e at 
Atlantic City. 


December 29. 
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THE OUTLOOK—Although much has 
veen mace of the relative cheapness of 
‘anned foods, buyers are naturally more 
nterested in actual prices than “rela- 
ivity.” Hence, they are carefully check- 
ng reports of offerings of some items 
vhich had been believed pretty well 
‘leared from first hands, and the extent 
of canner carryover offerings will un- 
doubtedly exercise a pronounced influence 
upon futures contracting. On the basis 
ff the current situation, the outlook 
points to ultra-conservatism on the part 
of many canned foods buyers in booking 
1948 packs, with the usual reliance upon 
established sources of supply to “take 
care of us.” The principal fly in the oint- 
ment tempering the bearish sentiment 
beginning to appear in some quarters is 
the growing volume of reports indicating 
that growers will demand high prices in 
contracting 1948 acreage, with the better 
returns from grain crops the chief bar- 
gaining weapon of the grower. 


TOMATOES—Reports of export sales 
of tomatoes out of the Tri-States at rela- 
tively firm prices are coming in for some 
attention here. Tomato buying interest 
is not active, however, and the trade is 
resigned to a strong market in the south 
for the balance of the current marketing 
season. Reports from midwest indicate 
that canners are holding standard 2s 
firm at $1.50, with 242s at $1.90-$1.95, 
while extra standards list at $1.20-$1.25 


for 1s, $1.65-$1.70 for 2s, and $2.20-$2.25 
for 2%s. 


BEANS — Southern canners will go 
into the new year with stocks well sold 
up, and the market is in good position. 
Standard round pod cut green beans are 
well held at $1.15-$1.20 for 2s, f.o.b. can- 
neries, with extra standards generally 
quoted at $1.25-$1.30, and fancy at $1.40- 
$1.45. Standard flat cut green beans list 
at $1.10-$1.12%. 


OTHER VEGETABLES—Buyers are 
looking the canned pea situation over 
rather carefully, and the price position 
as the new year arrives is less strong 
than has been the case in recent months 
. . . Additional offerings of corn are ap- 
pearing on the market, including fancy, 
and here too distributors are checking the 
supply position rather closely to ascer- 
tain the sources of the current offerings 
... Buyers are expected to step into the 
spinach market in more resolute fashion 
after the turn of the year. 


CITRUS—With quality improving as 
the growing season progresses, the trade 
is beginning to manifest more interest in 
canned citrus offerings, but the volume 
of actual business remains light. Florida 
canners are quoting orange juice, sweet- 
ened, at 70 to 75 cents for 2s and $1.60 to 
$1.70 for 46-ounce, with blended juice 
ranging 6712-70 cents for 2s and $1.52%- 


$1.60 for 46-ounce, while grapefruit juice 
lists at 65-67% cents for 2s and $1.50- 
$1.60 for 46-ounce. On segments, packers 
quote fancy sweetened at $1.25, with 
choice at $1.20 and broken at $1.10, all 
f.o.b. canneries. 


BLUEBERRIES—Current reports in- 
dicate canners closely sold up on all 
except small lots of 10s. Jersey canners 
quote 10s in syrup at $15.80 to $16.00, 
with 10s in water ranging $14.75 to 
$15.00, while in Maine, the market is 
well held at $13.25 to $13.50 for 10s, 
water pack, all f.o.b. canneries. 


WEST COAST FRUITS—tThere were 
no developments of general interest in 
the West Coast canned fruit situation 
during the week. The supply situation, 
insofar as canners are concerned, is in 
good shape, with the exception of apri- 
cots, and canners are expected to show 
rather firm views when discussing 1948 
bookings. Current distributor holdings, 
on an over-all basis, are considered ade- 
quate, particularly in view of current 
demand trends at retail, where high 
prices for meats and dairy products have 
tended to reduce consumer buying of 
other foods,—particularly in the higher- 
priced brackets. Distributors will want 
to carefully analyze the implications of 
this development before formulating 1948 
operating plans on high-priced canned 
foods lines. 


Make 
BETTER PUMPKIN 


at Minimum Production Cost 


@ The Indiana Pumpkin Tower, or Wilter, is the heart 
of the Indiana Pumpkin System. 
to 10 tons of pumpkin each hour with 75 per cent. to 
90 per cent. less steam than any other method of wilting. 
It produces a firm, dry product of the right golden color. 
Only three attendants needed, exclusive of yard men 
. . « Packers using the Indiana System have a product 
that isin demand, produced under the most advanta- 


geous conditions for profit. 


INDIANA PUMPKIN WILTER 


. H. LANGSENKAMP COMPANY 
227-235 East South Street, INDIANAPOLIS 4, INDIANA 


REPRESENTATIVES 
st Coast: 


, Portland, Oregon 


Harlingen, Texas 


| 1E CANNING TRADE 


Special bulletin, on request; describes system 
or consult Catalog No. 46 for information on 


this and other Langsenkamp Equipment. 


KING SALES & ENGINEERING CO., 206 First Street, San Francisco, Calif. 
Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP.CO., 1412 N. W. 14th 
« Mountain States: THE HORSLEY COMPANY, Box301, Ogden, 
) « Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N. Y. 
tes: TOM McLAY, P. O. Box 14, Port Deposit, Maryland 
e Camada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada. 


ANGSENKAMP EQUIPMENT 


Texas: PAPER PRODUCTS 


THERE'S 


This wilter handles 7 


efficiency. 


Tri- 
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1800 Blk. PATAPSCO ST. 


ALWAYS A MARKET 


FOR A QUALITY PACK | 


RESOLVE NOW 


TO START 1948 BY SEEING 
SINCLAIR SCOTT’S EXHIBIT 


ATLANTIC CITY 


NATIONAL CANNERS CONVENTION 
JANUARY 16 - 


You can personally inspect the new machines and improved 
processing techniques to be exhibited. 
Sinclair Scott Hydro-Conveyor and other new developments 
in machines can help increase your plant production and 
Come and see for yourself why it’s wise to 
pack in '48 with Sinclair Scott. 


21, 1948 


Learn how the 


THE ORIGINAL GRADER HOUSE 
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SALMON —No price changes have 
developed in salmon, and buyers are wait- 
ing further developments from the Coast, 
where it is understood that some fair- 
sized blocks have been withheld from the 
market for sale in 1948. The trade here 
is not unduly concerned over the supply 
situation, although it is conceded that a 
pinch may develop when warm weather 
arrives. 


OTHER FISH—Following settlement 
of the tuna fishermen’s strike on the 
coast, canners generally have marked up 
their selling prices on tuna by $1 per case 
to take care of the higher prices now 
being paid fishermen for the raw fish. 
Arrivals of tuna are limited, and are 
going to the trade strictly on allocation 
basis. The steady price rise in this fish, 
however, is beginning to give buyers 
pause for studying possible unfavorable 
consumer reaction. .. The sardine market 
was unchanged during the week. Cali- 
fornia’s season is reportedly the worst 
on record, and with Maine canning over 
the trade is expected to turn to the im- 
ported in a larger way, particularly when 
tariff concessions become operative in 
January ... A tight supply position con- 
tinues to rule on shrimp at the gulf, and 
prices are firm at list. 


CHICAGO MARKET 


Market Takes A Holiday—Citrus Products 

Get Most Attention—All Buying At Low Ebb 

— Some Inquiry For Fancy Peas — Interest 

Showing In Green Beans—Kraut And Pump- 

kin Get Away From Buyers — Now They 

Must Pay More — Tomatoes And Tomato 
Products Quiet. 


By “Midwest” 


Chicago, December 22, 1947 

THE MARKET—The Holiday spirit 
seems to permeate the atmosphere, ex- 
cluding practically all evidence of busi- 
ness activities, with buyers generally far 
more interested in discussing the Holi- 
days than business matters. It is difficult 
these days to find a buyer even willing to 
talk about business, much less sell him 


WRITE FOR COMPLETE INFORMATION 


BERLIN CHAPMAN CO, 


BERLIN, WISCONSIN 


any merchandise. The old ery of year 
end inventory is being worked to good 
advantage and it would be a swell time 
for the brokerage fraternity to take a 
vacation. 

Citrus products seem to be the main 
topic of conversation as far as business 
goes, but activity is confined to just that, 
with little evidence of buying. The mar- 
ket remains soft and buyers are content 
to await further developments after the 
turn of the year. 

Major vegetables, such as tomatoes, 
peas, string beans and even corn, are on 
the side lines—at least temporarily until 
after inventory. Occasional sales on 
Kraut and Pumpkin are reported, the lat- 
ter item at prices which could be termed 
ridiculous. 

Canned fruits are pretty much in the 
same category, with the exception of 
Pineapple, which is quickly snapped up 
whenever offered. Last minute fill ins on 
Holiday items takes care of the major 
portion of busines activity at the moment. 

Despite the almost complete lack of buy- 
ing interest, prices remain firm with the 
exception of Pumpkin and an occasional 
bargain lot of peas, and indications all 
point to prices remaining as high—or 
going higher—as far as canned goods are 
concerned. However, even this possibility 
fails to excite the average distributor, 
who. is content to take things as they 
come regardless of price. 


CITRUS—Although reports from the 
south endeavor to bull the market, prices 
are anything but firm. Buyers have little 
confidence in canners, ability to stabilize 
this market. At the present time it is 
possible to buy good quality juice, packed 
just recently, on the following basis: 2’s 
Fancy Natural Orange Juice 75c, 46-oz. 
$1.75; Blended, 2’s 67%c and $1.67%; 
Grapefruit, and $1.45; 12-oz. tins 
of Fancy Natural Orange Juice are cur- 
rently offered at 57%c, with Sweetened 
at 60c. 

In an era of advancing prices, the 
above quotations certainly represent a 
bargain, but nevertheless major buyers 
have stubbornly refused to make any 
large scale commitments. 


TOMATOES—Prices remain un- 
changed from last week, with no sales 


reported. Midwestern canners seem en- 
tirely unconcerned about the present 
lack of interest, working on the assump- 
tion that the present lull is only tempor- 
ary and normal buying will be renewed 
sometime after the turn of the year. 
New pack tomatoes are a long ways away, 
and remining unsold stocks are firmly 
held in only small quantities. 


PEAS—Outside of an occasional in- 
quiry for fancy one or two sieve Alaska 
peas, buyers are just not interested, and 
the movement continues to be unsatis- 
factory. Standard four sieve Alaskas are 
currently held at 95c¢ to $1.00 per dozen, 
although occasionally sales are reported 
at less than these figures. Extra Stan- 
dard Alaskas are unchanged at $1.15 to 
$1.20. Sweet peas, which are far more 
plentiful, are available on the basis of 
$1.55 to $1.60 for Ungraded Fancy; $1.20 
to $1.25 for Extra Standards and .95c 
to $1.05 on Standards. However, dis- 
tributors complain about the slow move- 
ment of peas, which is unfortunate in the 
face of unsold stocks still in canners’ 
hands, and it is hoped the advertising 
program now being set up by Wisconsin 
canners will be effective in stimulating 
the movement of peas to the consumer. 


GREEN BEANS— Contrary to the 
general pattern at present, buyers are 
inquiring about Fancy Whole Beans, both 
Green and Wax, but unfortunately noth- 
ing is available. There is some activity 
on Southern Cut Green Beans out of 
Texas, but even here business will be 
limited until the new year. 


OTHER VEGETABLES—In the face 
of an advancing market, there have been 
some sales reported on Sauerkraut, with 
many buyers trying to purchase at less 
than today’s asking prices. This market 
has moved up to somewhere between 
$1.30 and $1.40 for Fancy No. 24’s, with 
remaining stocks apparently insufficient 
to take care of future demands. Pumpkin 
prices continue to slide and sales are re- 
ported here at .90c for Fancy 2%4’s, and 
rumors of deals at even less money. One 
of the chains featured No. 2 tins of 
Pumpkin this week at two tins for 13c, 
which certainly would indicate there is 
some truth to these rumors. Tomato 
puree and tomato juice are quiet, but it 


To assist you— 


Readers will find the Where to Buy 
Section helpful in locating firms to 
supply specific needs. 


Consult these advertisers. 
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is expected there will be some action on 
juice shortly after January Ist. 


CANNED SEAFOODS — Salmon is 
quiet, with little being offered and buyers 
bjecting to paying as much for the re- 
processed lot of Red Talls as they have 
been for regular Fancy Salmon. How- 
ever, with the scarcity of salmon at pres- 
ent, it would appear that canners will 
have little difficulty obtaining their ask- 
ing prices. Pink talls are firm at $20.00, 
with the trade reporting some offerings 
at $21.00, with the result that some buy- 
ers have turned their attention to Chums 
which are currently available at $19.00. 
Shrimp canners are continuing to pack, 
and at present Government inspected 
Shrimp in 5-oz. tins are offered at $5.75 
for Jumbos, $5.25 for Large and $4.75 for 
Medium. Small unsold stocks of Maine 
\4’s keyless Sardines are offered at $11.00 
a ease, although there is little buying 
reported as far as the Chicago market is 
concerned. Tuna is up to where Fancy 
14’s Solid Meat is quoted at $17.25, with 
Standards at $16.50, but with the supply 
still behind demand, although these 
higher prices are expected to help estab- 
lish a balance between the two. There 
are some sales reported on Fancy Japan- 
ese Crabmeat on the basis of $48.00 to 
$51.00 per case of 48/1# tins, f.o.b. San 
Francisco, 


CALIFORNIA MARKET 


Holiday Quietness Settles Down on The Mar- 
ket—But No One Worries—It Gave Time 
For Christmas Shopping — Very Active in 
Shipping—Prices Have Firmed Up—Confi- 
dent Lower Grade Will Clean Out—Bakers 
Using Low Priced Frozen Fruits — Buyers 
Turn To Canned Foods As Of More Staple 
Quality—Olive Marketing Program Making 
Progress—New Price List On These—Heavy 
Movement Of Canned Fruits—Philippines To 
Resume Pineapple Canning—Handle Million 
Tons of Tomatoes—Sardine Pack Lags— 


By “Berkeley” 


San Francisco, Calif., Dec. 24, 1947 

THE SITUATION—Trading in can- 
ned foods slowed down almost to a stand- 
si il with the passing of the year, but 
th.s condition has become routine and is 
texen as a matter of course. Shipping 
h: ; picked up somewhat and canners are 
si ‘prised at the quantities that have been 
te en by many distributors. Prices have 
fi: ned in recent weeks, rather than other- 
w e, and the outlook is considered very 
p: mising. Active preparations are now 
be ng made by canners and brokers for 
at ending the annual conventions to be 
h 1 in January at Atlantic city, with 
Pp) spects that the Pacific Coast will be 
re resented in larger force than ever 
be ore. 


OW GRADES—There has been quite 
at of talk of late about the slow move- 
m it of the lower grades of California 
ca ned fruits, compared with the move- 
m« it of fancy and choice, but canners do 
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not seem to be at all excited about this. 
Instead, they seem confident that the 
spring demand will be such that unsold 
stocks of seconds, pie and water grades 
will fall into step with those of the 
higher qualities. They point out that the 
bakery trade, and other users of grades 
from standards down, have been making 
heavy use of frozen fruits offered at low 
prices to reduce an unwieldy surplus. 
Many large users have indicated their 
intention of returning to the canned prod- 
uct for greater convenience and more 
stable quality and canners are getting a 
lot of encouraging inquiries. The Cling 
Peach Advisory Board has been working 
on this problem and canners of peaches 
are especially confident of moving their 
packs without difficulty. 


OLIVES — The record pack of ripe 
olives has led to redoubled efforts on the 
part of both growers and canners to 
secure an Olive Marketing Program 
under the provisions of the California 
Marketing Act. State Director of Agri- 
culture A. A. Brock has named January 
15, 1948 as the final date on which assents 
to the proposed marketing order will be 
accepted and field work, which lagged for 
a time, has been speeded up and pros- 
pects are considered bright for the suc- 
cess of the sign-up. A sufficient number 
of processors have signed the petitions 
and efforts are now being concentrated 
on growers. 

Libby, McNeill & Libby, a large canner 
of California ripe olives can this fruit as 
orders are received and have been rather 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
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Foods 


Warehousing 


house or in 1 of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Write for full information 


Our 
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make loans 
and to supple- 
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against your inven- 
tory of canned foods 
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hard pressed of late to keep operations 
abreast of business offered. A new price 
list has been brought out, supplanting the 
August list, with quotations lower on all 
items, and quite sharply so on some. This 
list, which is accepted by the trade as 
thoroughly representative, is as follows: 
Libby brand No. 1 tall, Super Colossal, 
$3.10; Colossal, $2.85; Jumbo, $2.65; 
Giant, $2.50; Mammouth, $2.40; Extra 
Large, $2.30; Large, $2.15; Medium, 
$2.00, and Small, $1.80. Chopped in 4%2- 
oz tins is offered at 90 cents, with Mam- 
moth buffet priced at $1.40 and Medium, 
buffet at $1.20. Offered under another 
brand is seconds in No. 1 tall tins at $1.00 
and in No. 10 at $6.50. The August list 
carried these two last items at $1.50 and 
$9.00, respectively. These prices are ef- 
fective to February 15, 1948. 


FRUITS—tThere have been no price 
changes of note in California canned 
fruits of late, except that minimum 
prices have stiffened a little. Canners 
suggest that when buyers come back into 
the market again they will have to do a 
lot of shopping around to find some items. 
Sales of Bartlett pears have been unex- 
pectedly heavy and this is one item on 
which buyers are accepting deliveries 
without question. Several large canners 
advise that up to the middle of December 
they had shipped 60 per cent of their 
pack, They began shipping this fruit 
in October and within little more than 
two months had moved this large per- 
centage of their output, which is quite an 
achievement. Fruit cocktail has also 
moved out in quantities, buyers express- 
ing a desire to have as much of this as 
possible in their own warehouses. 


PINEAPPLE — From the Philippine 
Islands comes word that the canning of 
pineapple will be resumed at an early 
date. The initial output will be very 
small and it will be a year or two before 
any substantial contribution to the packs 
of present sources will be made. The 
first harvesting of fruit comes from 18 
to 22 months from the date of planting. 
The California Packing Corporation is 
rapidly rehabilitating its properties in 
the Islands and has most of its former 
staff of both field and cannery workers. 
Twenty-eight former workers were killed 
during the war. 


TOMATOES—For the second year in 
succession, California canners in 1947 
handled more than one million tons of 
tomatoes. This year 1,405,311 tons of 
tomatoes were inspected by State inspec- 
tors, against 1,330,600 tons the year be- 
fore. In 1944, 951,700 tons were handled. 
Of the large tonnage of 1947, all but 
41,826 tons were of the regular round 
type, the pear-shaped type falling off in 
favor. At one time the latter accounted 
for almost one-third of the tonnage 
handled by processors. With offerings 
of solid pack tomatoes quite limited, more 
interest in being shown in standards. It 
is possible to locate holdings of No. 2%s 
offered below $2.00, but leading brands 
are priced slightly above this figure, 
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SARDINES—The Pack of California 
sardines to December 4 had reached but 
1,261,889 cases, against 2,057,275 cases a 
year earlier. Efforts have centered on 
1-lb ovals and the pack of this size had 
reached 600,312 cases on the date men- 
tioned, against 438,501 cases on Decem- 
ber 5, 1946. But the pack of 1-lb talls this 
year is but 529,896 cases, against 1,539,- 
124 cases a year earlier. This year there 
is a new item, sardines in the 5-o0z con- 
tainer, with production limited to San 
Pedro, where 56,990 cases have been 
packed. Fishermen are bringing in very 
small catches, so canners are making few, 
if any, sales. Ovals are quoted at $13.00 
a case and No. 1 talls at $7.50 to $8.00, 
but lists seem to be inoperative. 


GULF STATES MARKET 


Greetings — Weather Holding Back The 
Shrimpers — Cold Not Liked By Shrimp — 
Running Small Now—U. S. Inspected Service 
Leads The Pack—Oysters In Low Gear— 


By “Bayou” 
Mobile, Ala, December 24, 1947 


GREETINGS — “GLORY TO GOD IN 
THE HIGHEST AND PEACE ON 
EARTH TO MEN OF GOOD WILL” 

This simple greeting expresses a beau- 
tiful sentiment, begause it glorifies the 
Lord and blesses the righteous. 

The world is clamoring for peace and 
we hope and pray that the New Year will 
bring peace on all the earth. 


SHRIMP — Production of shrimp is 
moving along fairly well considering the 
time of the year and the weather. 

The rain stopped this week, but it has 

been cloudy and cold, which has caused 
the shrimp to move to the deep, warm 
waters of the Gulf or migrate to warmer 
climate, because shrimp is a hot weather 
crustacean. 
Some believe that shrimp hibernate like 
snakes and frogs, that is, they go into a 
state of dormancy or sleep during the win- 
ter, and whether this is true or not, the 
fact remains that shrimp disappear dur- 
ing cold weather. 

The bulk of the shrimp produced now 
are small and medium with very few 
large available, which is the case every 
year at this time. 

The small shrimp stay in the rivers 
where the water is not very salty, so 
when we have heavy rains and strong 
winds it brings fresh water into the bays 
and the small shrimp come down with 
the fresh river water and the larger 
shrimp move towards the entrance of the 
bay, near the Gulf where the water is 
more brackish. 

As the shrimp grow larger they hunt 
for more brackish water and the adult 
shrimp lives in the deep salty waters of 
the Gulf. 

The nineteen canneries in Louisiana, 
Mississippi and Alabama operating under 
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THE STATUS OF THE 
CORN PICKER 


(Continued from page 9) 


LONG RANGE PROGRAM 
The committee is also working towards 


_ the development of a long range program 


designed to further improve the efficiency 
and operation of mechanical harvesting 
as follows: 


1. Arrange for a series of testing 
areas in Texas, Arkansas, etc., where 
models of the 1948 machine may be ship- 
ped and tested as soon as sweet corn 
is available in the spring. In this con- 
nection, it is attempting to determine 
what varieties of sweet corn are con- 
sidered most adaptable to mechanical 
harvesting in the various areas in order 
that these varieties may be given par- 
ticular attention during the tests. 

2. Arrange with State Experimental 
Stations and Seed Companies for experi- 
mentation and continued development of 
varieties best adapted to mechanical har- 
vesting. 

3. Arrange with engineering depart- 
ments of State Universities and Agri- 
cultural Colleges for a program of re- 
search and experimenting regarding the 
design of sweet corn pickers. 

4. Arrange with State Canners As- 
sociations and manufacturers for a series 
of operative schools. 

In conclusion, practically all of the 
State Canners’ Conventions have exhi- 
bited a great deal of interest in the 
activities of the committee and in many 
cases have appointed state committees 
to work with this committee in the de- 
velopment of mechanical sweet corn har- 
vesters. 

The committee feels that considerable 
progress has been made to date and that 
it will be able to report additional 
progress at the time of the National 
Canners’ Association Convention in 
Atlantic City. There is every reason to 
believe that improved, practical, mechani- 
cal sweet corn harvesters will be avuil- 
able for next season. 


Members of the Corn Canners’ Techni- 
cal Committee are: D. R. Montgomery, 
Chairman; J. D. Barnard; C. H. Blas!:a; 
G. V. Bonus; Sidney Day; How.rd 
Heron; R. W. Jones; Frank E. Leona ‘d; 
F. S. Silver; Stran Summers; Fred T. 
Wright; H. R. Burr, Secretary; Ad is- 
ory: Dr. B. A. Jennings; Dr. C. H. 
Mahoney. 


the Seafood Inspection Service of ‘he 
U. S. Food and Drug Administration re- 
port that 5,123 standard cases of shi mp 
were canned in the week ending Dec. 13, 
1947, which brought the pack for the ea- 
son to 139,294 standard cases of shi mp 
as compared with 230,367 standard ¢ ses 
packed during the same period last ea- 
son and 105,971 standard cases the re- 
vious season, yet during the same pe iod 
in the season 1944-45 there were 37: 11 
standard cases packed and the pack hat 
season was a normal one. 
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A COMPLETE COURSE IN CANNING 


Seventh Edition, revised 1946 
The Industry's Cook Book for over 40 years 


FOR MANAGERS, 
380 pages of proven pro- 


SUPERINTENDENTS, cedure and formulae for 


BROKERS everything ‘‘Canable”. 


AND BUYERS 


“| would not take $1,000.00 for my 
copy if | could not get another.” 
—a famous processor 


Size 6x9, 380 Pages Beautifully Bound 
Stamped in Gold 


All the newest times and temperatures .. . Used by Food Processors to check times, 
All the newest and latest products . .. . temperatures and RIGHT procedure . a 
e Fruits e Vegetables e Meats e Milk by Distributors to KNOW canned foods . . . 
Soups e Preserves e Pickles e Condiments by Home Economists to TEACH the subject of 


Juices ¢ Butters e Dry Packs (soaked) 
Dog Foods and Specialties in minute detail, 
with full instructions from the growing through For sale by all supply houses and dealers 


to the warehouse. . . . ordirect. Price $10. postpaid. 


food preservation. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


BALTIMORE 2, 20 South Gay Street, - MARYLAND 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—MACHINERY , 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, ete. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requiremnts for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


WHEN IN NEED of food processing machinery of any kind, 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


FIRST CHECK WITH FIRST for good equipment. For im- 
mediate shipment. *Stainless Steel Kettles, Tanks and Vacuum 
Pans; *Fillers for every product; *Labelers for cans or bottles; 
*Packaging Equipment: Wrappers, Cartoners, Casers, Auto- 
matic Gluers-Sealers; *Washers, Rinsers, Cleaners; *Cutters, 
Slicers, Grinders. Send for the latest issue of “First Facts” 
just out, 1000 items listed for sale. First Machinery Corp., 
157 Hudson St., New York 13, N. Y. And nobody but nobody 
pays more for your surplus units. 


COOLERS FOR PRESERVES—A new development in Jelly 
and Preserves, etc., Coolers of the continuous type are now on 
the market whereby jars are steamed rinsed, gradually pre- 
cooled, cooled and dried in one operation. Manufacturer: Aetna 
Machine Works, Inc., 1706 Milwaukee Ave., Chicago 47, IIl. 


BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus, used, rebuilt or NEW machinery and equinment such 
as Retorts, Fillers, CExhausters, Blanchers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging Equipment, Boilers, Refrigeration Equipment, Motors, Pumps, 
ete. Listed below are a few representative offerings. We will be glad to place 
your name on our mailing list, upon request. 


6144—LABELER: Standard—Knapp 710, latest type, with timing intake 
conveyor, takes 31 to gallon cans, reconditioned and guaranteed.... $1,600.00 
5855—FILLER: M & X NEW, 6 pocket, 300x407 cans, no-can, no-fill, 


heavy duty 2,400.00 
586I—RETORT: 42 x 72, Berlin Chapman, with 3 baskets 175.00 
6260—VIBRATING SCREEN SIFTER: (1) Single Deck, Selectro, in good 

condition 575.00 
5549—APPLE PEELERS: Pease, P-48, slightly used 425.00 
6225—HOMOGENIZER: Manto Gaulin, 250 gallon, 10 HP motor, silent 

chain drive, strainer, guaranteed 900.00 


5973—STEAM SCALDER: Berlin-Chapman, belt drive, excellent condition.. 200.00 


BARLIANT AND COMPANY,  Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


SPECIALISTS equipment and Supplies 


FOR SALE—85 H.P. Leffel Boiler; working pressure 125 lbs. 
Excellent condition, almost new. Priced right. Lake Erie Can- 
ning Co., Sandusky, Ohio. 


FOR SALE—New unused equipment. 2 Steam Jacketed 
Cook Pans 13’-2” x 39” x 12” deep; one 450 gal. S. S. Jacketed 
Holding Tank; 5 S. S. Vegetable Kettles; 1 Schmidt Filler; one 
1,000 gal. Aluminum Holding Tank; one 10” Centrifugal Pump; 
1 used Schmidt Filler. T. P. Hilands, Lewisburg, Pa. 


FOR SALE—One Jumbo Model “E” Crowner, first class con- 
dition; also 100 gallon Stainless Steel Steam Jacketed Kettle, 
never used, tested to 90 p.s.i.; both must be moved immediately. 
Adv. 47154, The Canning Trade. 


FOR SALE—Ermold 6-wide Labeler; has been used less than 
one year; perfect condition; immediate shipment; make us an 
offer. Adv. 47155, The Canning Trade. 


FOR SALE—Langsenkamp Stainless Steel Break Down 
Tank; 5—40” x 70” Retorts; 60 Steel Frame Platforms for Lift 
Trucks, size 48” x 36”; 4 Lift Trucks; 1 Standard Rod Washer; 
1 Boiler Stack with Hood; Pea Viners; Clipper Cleaners; Cup 
Conveyors; Ayars Pea Fillers; M & S Cooker Filler; 1 Steam 
Blancher; Corn Huskers; Corn Cutters; Bean Snippers; Bean 
Cutters. W. T. Howeth, 1831 N. Cameron St., Harrisburg, Pa. 


FOR SALE—Kyler Labeler adjustable for No. 2 and 2% 
cans, used six seasons; Kyler Hand Boxer for No. 2 cans. 
$750.00 f.o.b. our plant. M. B. Hammack & Son, Emmerton, 
Va. Phone: Warsaw 2809. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Evuip- 
ment. Adv. 4799, The Canning Trade. 


FOR SALE—One new Horix 14-spout Filler, with attach- 
ments for % wine quarts, variable speed drive capacity 40-50 
bottles per minute, ready for immediate shipment. Adv. 47147. 
The Canning Trade. 


FOR SALE—12 Tuc Huskers; 9 Tuc Cutters; 4 Ayars Pea 
Fillers; 1 Exhaust Box; 2 Tuc-Robins Flotation Washers; 7— 
40 x 72” Retorts; 4—40 x 72” Open Retorts; 1 Robins Steam 
Hoist; 23—4-tier Slat type Retort Crates. D. E. Winebrenner 
Co., Hanover, Pa. 


WANTED—Ca:: Labellers, Burt, Knapp or Kyler. Adv. 4 100, 
The Canning Trade. 


GET MORE for your surplus equipment. List it wit) our 
bureau and sell directly to the next user. 50,000 manufact::rers 
get our offerings regularly. They need such units as Lab-|lers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, M «ers, 
or what have you to sell. For quicker action and better »rice 
send full details and your price to: Equipment Finders Bv eau, 
6 Hubert St., New York 13, N. Y. 


— 


FOR SALE—One new Amsco Model C Hi-Speed Rotary Bag 
Sealing Machine No. 833, complete with 110 AC ball bearing 
motor, feed-in guides, single foldover (front), heated knurl- 
bend sealing wheels, thermostatic heat control, and all standard 
equipment. New, has never been unpacked. Write or wire: 
Baker Produce Co., P. O. Box 388, Norfolk, Va. 
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WANTED—Tuc Huskers, Tuc Cutters, Tuc Cleaning F juip- 
ment. Not interested in models over 10 or 12 years old. Give 
serial numbers. Adv. 47152, The Canning Trade. 


WANTED—Green Bean Equipment, Viners and Cleaners. W. 
C. Bohannon, P. O. Box 349, Mission, Tex. 


THE CANNING TRADE December 29, 1947 
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HELP WANTED 


WANTED—Production Superintendent; capable full charge 
arge fruit packing plant. Experience in freezing apples, 
veaches, berries, etc. desirable. Permanent position, excellent 
salary opportunities, aggressive, experienced man. State in 
letail previous employers, experience, education and training, 
‘eferen-es, other qualifications. Adv. 47118, The Canning Trade. 


WANTED—Experienced Plant Manager. We desire a man 
sapable of operating a medium size modern canning plant located 
in Western Maryland. This is a permanent year around oppor- 
‘unity for someone with the ability to handle labor, efficient 
»perat ons, and quality. We are an old established well rated 
company, operating several plants. Adv. 47156, The Canning 
Trade. 


SITUATIONS WANTED 


WANTED—Opportunity to prove my value to a progressive 
organization allied to the food industry. Buying, selling or con- 
tact man. Sixteen years in the canning industry. Ten years 
selling, six years as buyer and contact man in the field. Wide 
acquaintance with buyers and producers of canned foods Mid- 
west area. Will arrange conference your convenience. Now 
employed. Available on 30 days notice. Adv. 47150, The Can- 
ning Trade. 

POSITION WANTED—30 years experience as a canner; de- 


sires permanent connection with reliable firm. Best of references. 
Box 224, La Feria, Tex. 


FOR SALE — SEED 


FOR SALE—Rutgers and Grothens Red Globe Tomato Seed. 


Advise quantity needed. Northern Seed Growers, Smoketown, 
Pa. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers, Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 


to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 


CANNING AND FROZEN FOODS INDUSTRY CONSUL- 
TNT and Consular: 37 years successful experience West Coast 
“Industrial Analysis.” Consultant in modern labor saving 
m-thods to obtain capacity, efficiency and quality. Operational 
su’veys and recommendations for improvement. Advisory on 
nev plant layouts and expansion programs. Recommendations 
in general departmental organization and systems installation. 
K ow business field to sales. “I can increase your earnings.” 


A. dress: Canning Industry Consultant, P. O. Box 244, Win- 
ch ster, Va. 


‘INEAPPLE CANNERY INVESTMENT OPPORTUNITY 
— .imited group now organizing to build new pineapple cannery 
in ‘uba. Experienced American management. Low taxes and 
lo. cost labor. Write: American Pineapple Co., Apartado 32, 
Cc on, Matanzas, Cuba. 


_ OTICE—Have up to date, low cost, dry pack production 
lin Will make contract with reputable party to pack on a 
‘oO plus basis. Adv. 47142, The Canning Trade. 


OR SALE—Pepper Hulls, Red or Green, bbls. also No. 10 


tin. diced % inch. Tenser & Phipps, 316 - 4th Ave., Pitts- 
bu ch, Pa. 
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FOR SALE — FACTORIES 


FOR SALE—One of our clients operating successfully, a 
cannery in Baltimore, Maryland, since 1905, under same man- 
agement, desiring to retire, offers for sale, this successful and 
well paying business, employing 175 people and grossing over 
$1,000,000 annually, with net profit before tax of over $100,000 
a year. Real estate, equipment and machinery inventory 
over $200,000. The asking price of $250,000 for all, subject to 
offer. S. J. Stackhouse & Son, 20 E. Lexington St., Baltimore 
2, Md. 


FOR SALE—Canning Plant, retort capacity 750 cases per 
day, on dry packs. Equipment in good condition. Will sell at 
reasonable price. Adv. 47143, The Canning Trade. 

FOR SALE—Canning and Preserving Plant located Payette, 
Idaho. Center of large fruit belt. Plenty of prunes, peaches, 
apricots, apples, cherries, ete. Completely equipped with steam 
jacketed kettles, retorts, cooling conveyors, tools, ete. Yearly 
net profit from operations should exceed purchase price. Write 
or wire: P. O. Box 352, Hammond, La. 

FOR SALE—Canning Plant, well equipped for No. 2, No. 
2%, No. 10 whole tomatoes, tomato juice, tomato puree. Located 
excellent territory for tomatoes, corn, green beans, pumpkin. 
Plenty water, cheap fuel, abundance good labor, approximately 
40,000’ floor space, 15 acres, plenty room for expansion, located 
on good railroad and U. S. highway. Established business, 
packed this year, complete and ready to operate. Highly favor- 
able tax set-up, complete cooperation from city, town of 1700 
population, best markets within 100 miles. Will pack 75,000- 
100,000 cases tomatoes and products. Owner’s health plus other 
interest reason for selling. Adv. 47145, The Canning Trade. 


FOR SALE—Food Processing Plant near Philadelphia, ten 
thousand square feet, modern equipment, now in operation, 
inspection by appointment. Adv. 47146, The Canning Trade. 


FOR SALE—Canning Plant located in Western North Caro- 
lina in one of the finest mountain counties. Plenty of fruits and 
vegetables available and good, well established markets. Reason 
for selling company being liquidated. Has been operated thirteen 
years. For information write: Tennessee Valley Associated 
Cooperatives, Inc., Waynesville, N. C. 


FOR SALE—Modern Canning Plant, fully equipped, new 
machinery including 150 H.P. Power Master Unit; 8 Retorts 
equipped with Taylor Automatic Instruments. Capable of pro- 
cessing 75,000—1 lb. tins 8 hour shift. 15,000 square feet room 
for expansion. Long lease, Philadelphia area; suitable for can- 
ned meat specialties, pet food, ete. Adv. 47153, The Canning 
Trade. 


WRITE OR 
WIRE FOR 
PRICES TO 


QUALITY SEEDS SINCE 1892 
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DURA: FILLER 


Beats engineering skill is written into this sturdily- 
built...stainless-steel...20 station liquid filler. With precision 

[Sn >> accuracy it is capable of filling from 275 to 350 cans a 
/ i> minute. Insuring ease of operation and unerring perform- 
ance, DURA-MIL is constructed to satisfy —at low cost 
Wing -—the highest quality requirements of the canning industry. 


CENTRAL MACHINES 


WORKS .~INC. 


Designers and Manufacturers of Special Canning Equipment 
SEVENTH AND WOOD STREETS 
PHILADELPHIA, PA. 


1897 1947 


LKINDS 


| = 


PIEDMONT LABEL CO.INC. 


LITHOCRAPHERS 


BEDFORD VIRCINIA 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


BE YOURSELF 

Jimmy, age nine, was escorting his younger sister, Ruth, to 
school. Now although Ruth was more than a year younger 
than Jimmy, she was much better read. 

On the way Ruth slipped and tore her new frock. “Jimmy,” 
she said, “if you want to show people your chivalry, you will 
give me that pin in your trousers.” 

Jimmy, blushing furiously, retorted: “If you think I’m gonna 
show my—my chivalry just so you won’t have to show your 
petticoat, you’re off your block. Go on home and get yourself 
a pin.” 


MAKING IT HOT 
Tillie: “But, mother, I can’t marry him. He’s an atheist, 
and doesn’t believe there is a hell.” 
Mother: “Go ahead and marry him, and between us we’!l 
convince him he’s wrong.” 


TAKE IT OR LEAVE IT 


The daughter of the house, writes a Sandusky reader, was 
talking over the problem of what to serve her bridge-club, a 
group of girls with finicky appetites. 

One girl disliked salads, one refused sweets, another never 
ate fruit and still another shunned meat. 

“Well,” her disgusted younger brother put in, “about the only 
thing left for that bunch is a good chaw of tobacco.” 


THE BETTER CATCH 
An Idaho man was fishing in Lake Crescent, recently. He 
caught a big northern pike—the biggest he had ever landed in 
his busy life. He was elated with joy and telegraphed his wif 
“T’ve got one: weighs seven pounds and it is a beauty.” 
The following was the answer he got: “So have I; weighs t:> 
pounds. Not a beauty—looks like you. Come home.” 


A WISE BIRD 

An old lady kept a parrot which was always swearing. 5} 
could put up with this till Saturday, but on Sunday she kept * 
cover over the cage, removing it on Monday morning. Thi: 
prevented the parrot from swearing on Sunday. 

One Monday afternoon she saw her minister coming towa”! 
the house, so she again placed the cover over the cage. As ii' 
reverend gentleman was about to step into the parlor the pa ‘ry. 
remarked: 

“This has been a damn short week.” 


LUGGAGE WAS WISE 
Seene: Highland Junction. 
Londoner: “Portah! Portah! Where is my luggage?” 
Porter: “Aye, mon, yer luggage has mair sense than ye sel’, 
Ye’re in the wrang train!” 


HEADS OR TAILS 
lst Stude: “What shall we do tonight?” 
2nd Stude: “One of three things, go to the concert, go t the 
dance or stay at home and study.” 
Ist Stude (spinning coin): “If it turns up heads we + ) ‘0 
the concert, tails we go to the dance, and if it stands 0. its 
edge, we stay home and study.” 


“Deacldy, what is puppy love?” 
“That’s the beginning of a dog’s life, my son.” 
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GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mirs. 
Ferlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


BOILER ROOM SUPPLIES 
C. A. Kries Company, Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCRY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, 
A. &. Robins & Co., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Ch sholm-Ryder Co., Niagara Falis, N. Y. 
Focd Machinery Corporation, Hoopeston, III. 
Ha: iilton Copper & Brass Works, Hamilton, Ohio 
F. {. Langsenkamp Co., Indianapolis, Ind. 
A. ‘*. Robins & Co., Baltimore, Md. 


C INVEYORS AND CARRIERS. 
Be: in Chapman Company, Berlin, Wis. 
Ce: tral Machine Works, Inc., Philadelphia, Pa. 
Ch: holm-Ryder Co., Niagara Falls, N. Y. 
Foc Machinery Corporation, Hoopeston, 
La orte Mat & Mfg. Co., La Porte, Ind. 
A. . Robins & Co., Baltimore, Md. 
Sin ‘air-Scott Co., Baltimore, Md. 
Un! 2d Co., Westminster, Md. 


C )NVEYOR BELTS, Cloth, Rubber, Wire. 
Ber n Chapman Company, Berlin, Wis. 
Chi 1olm-Ryder Co., Niagara Falls, N. Y. 
La . orte Mat & Mfg. Co., La Porte, Ind. 
Robins & Co., Baltimore, Md. 


C NVEYORS, Hydraulic. 
Ber 1 Chapman Company, Berlin, Wis. 
Chi :olm-Ryder Co., Niagara Falis, N. Y. 
Sin: air-Scott Co., Baltimore, Md. 


C OKERS, Continuous, Agita’ 
Beri 1 Chapman Company, Berlin, Wis. 
Chi: :olm-Ryder Co., Niagara Falls, N. Y. 
Foo. Machinery Corporation, Hoopeston, III. 
Han ‘ton Copper & Brass Works, Hamilton, Ohio 
A.} Robins & Co., Baltimore, Md. 


CANNING TRADE 


December 29, 


WHERE BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, 
Food Machinery Hoopeston, 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, | 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md 


ENIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Conoene, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, II). 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Cempany, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, S 
Berlin @hapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II) 
F. H. Langsenkamp ., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, i 
Sinclair-Scott 


SIEVES AND SCREENS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II 
A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohic 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohic 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CORN CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 

United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co.. Westminster. Md. 


CORN SHAKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Morral Bros., Morral, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Md. 
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CORN WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Hoopeston, IIl. 


F. H. Langsenkamp Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Hoopeston, III. 


F. H. Langsenkamp Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


Wi 
Berlin Chapman Company, Berlin, Wis. 
Chisholm Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 
United Co., Westminster, Md. 


lin, Wi 
lin Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 


Food Machinery <_< Hoopeston, IIl. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


Berlin, Wi 
Ch an Company, Berlin, Wis. 
Co., Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, M: 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


Sinclair-Scott Co., Baltimore, Md 
United Co., Westminster, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Tl. 
A. K. Robins & Co., Baltinere, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Heopeston, III, 
F. H. Langsenkamp Co., Indianapolis, Ind, 
A. K. Robins & Co.. Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., pve Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Md. 
United Co., Westminster, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
A. K. Robins & Co., Baltimore, Ma. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Ma. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., ndianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Ml. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, II. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, eA 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, ie. Us 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Beltimore, Md. 


WHERE TO BUY — Continued 


KETTLES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. q 
Hamilton Copper & Brass Works, Hamilton, Ohic 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


PULPERS AND 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BEDDING EQUIPMENT. 1 
Interstate Bedding Co., Chicago, III. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Fastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. Y. 


CANS, Tin, All Kinds. 
American Can Co., New York City 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 

INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago i 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, III. « 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. wy Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Ptizer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Clark Stek-o Corp., Rochester, N. Y. 
Dewey & Almy Chemical Co., Cambridge, Mass. 
F. H, Langsenkamp Co., Indianapolis, ina. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS. 
Product Advancement Corp., Benton Harbor, Mich. 
Wm. J. Stange Co., Chicago, II. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, la. 
Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., icogs., Il. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, ‘ onn. 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Seed Co., Chicago, III. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, onn. 
Corneli Seed Co., St. Louis 2, Mo. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, mee & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn 


SUG. DEXTROSE. 
Corn Socks Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 
Terminal Warehouse Co., Baltimore, Md. 
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d. 
CLEANERS. 


HAYNIE HOT-WATER TOMATO SCALDER 


The Haynie Hot Water Tomato Scalder has been in successful oper- 
ation during the past three seasons and has proven its practicability, not 
only in the saving of stock, steam and water, but permits the scalding of 
ripened tomatoes ina minimum period of time, while the partl ened 
tomatoes are permitted to remain in the scalder for alonger sanied "Whe nd- 
reds of satisfied users. 


Write for copy of No. 700 Catalog. 


A. K. ROBINS & COMPANY, INC., 


Manufacturers of Canning Equipment 


BALTIMORE 2, MARYLAND 


ARTISTIC 


ABELS 


BALTIMORE.MD. 
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Their use means a larger profit for 
the canner because they thresh peas 
and lima beans more efficiently and 
permit the packer to get a pack of 
better quality. 


By Invitation Member 


WARRANT 
cf QUALITY 


AMACHE 


Green Pea Hulling casi 
Established 1886 incorporated 1924 


KREWAUNEE WISCONSIN 
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R es down to delivery of cans at a customer’s plant, National Can 
Corporation “follows through” — backs up its system of modern manufacture 
with thorough and progressive methods of packing and handling. 


Extra precautions at National Can include the wide use of automatic 
handling equipment to protect cans during the packing and shipping proc- 
esses. In loading freight cars, for example, cans, after testing, are auto- 
matically delivered to expert stackers at the same high rate of speed as 
employed on the production lines. Cans are stacked according to an inter- 
locking principle, and held in place by careful “shoring” thereby avoiding 
damage in transit. Similar precautions are taken in shipping by truck or boat. 


Measures like these round out a quality-first policy that has typified 
National Can Corporation’s business progress for nearly half a century. 


3 
Executive Offices: 110 EAST 42nd STREET, NEW YORK 17, N. Y. 
BALTIMORE, MD. CHICAGO, Itt. HAMILTON, OHIO BOSTON, MASS. 


SALES OFFICES AND PLANTS IN: 


INDIANAPOLIS, IND. MASPETH, N. Y. CANONSBURG, PA. ST. LOUIS, MO. 
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